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CURE 
“HONEY SWEET” SUGAR CURE - 


CONTAINS THE NECESSARY AMOUNT OF 
ESPECIALLY PREPARED SUGAR, AND NO SALT 


* MOST UNUSUAL COLOR 
* FINE, SWEET FLAVOR 


* LONGEST PRESERVATION 


OF CURED SAUSAGE AND S.P. MEAT 


Al, 
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Monufacturers of Binders, Seasonings, Dry and Liquid 


Seasoning Compounds 











QUALITY SAUSAGE MAKING MACHINES 
John E. Smith’s Sons Co., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 






















ausage-makers throughout the years 

have found that BUFFALO AIR STUF. 
FERS have the stuff that counts in quality 
products and profitable operation. 


And the Buffalo Air Stuffer may be 
equipped with a SAFETY feature which 
is invaluable for worker and property 
protection. The compressed air is by.- 
passed to the exhaust if the pressure 
should be turned on while the lid is open, 


At a glance, here are the highlights of 
Buffalo Air Stuffers: 


@ Leakproof—no air escape—no 
meat spoilage — no meat in 
cylinder bottom. 


e Special cast cylinders—no 
meat discoloration. 


e Fast operating. 


e Adjustable piston—no remov- 
al necessary. 


e Non-corrosive valves. 
e Heavy safety ring. 


e Exhaust silencer — no objec- 
tionable noise. 

These are only a few of the construction 

features and operating advantages of 

BUFFALO AIR STUFFERS. Let us send 

you complete details. 
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Make No Mistake! 


It Must be Made by GRIFFITH 
to be PRAGUE POWDER 


In Name and in Quality 


The Griffith Laboratories could produce more “‘cure”—easier and faster, and with 
less exacting scientific controls—just by weighing and dry mixing the ingredients. 
But the result wouldn’t be PRAGUE POWDER! 


PRAGUE POWDER is the registered trade name, known throughout the industry, 
for the cure that’s uniform—with all vital curing ingredients “flash fused” in every 
crystal. Thus, every PRAGUE POWDER crystal is a multiple action cure! 


You make no mistake when you buy Griffiths PRAGUE POWDER —to fix color 
quickly, to develop Flavor Aminos, and to preserve the meat—in one easy appli- 
cation. It’s always the same, whether you use it by the scoopful or the drum! 
You can depend on that! 


The 
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Prague Powder: Made o: 
— U. S. Patents 
“MD, 2054624, 205462 

15424 : 


LABORATORIES 


GICAGO 9, 1415 W. 37TH ST. © NEWARK 5, 37 EMPIRE ST, © LOS ANGELES 11, 49TH & GIFFORD]STS. © TORONTO 2, 115 GEORGE ST. 
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Low Cost —Penny for penny, inch for inch, year 
for year of service, Zonolite Vermiculite Insulation 
is your best buy. 

Easier Installation—Combines structural 
strength with highly efficient insulation. Concrete 
made with Zonolite can give up to 26 times the 
insulating protection of ordinary concrete. 


Permanence —Here’s a lightweight insulating 
fill that’s as permanent as the earth itself. Gleaming 
grains reflect heat like a billion tiny mirrors. Can’t 
rot, can’t deteriorate. Never needs replacing. 


Fireproof —Zonolite Vermiculite is so fireproof 
that it actually snuffs out fire. Think what this 
means in protection of client’s property, in low 
insurance premiums. 


Moistureproof—Vapor-seal, the big problem 
of cold-storage insulation, is simplified by the use 
of Zonolite Vermiculite. Even when soaked, it 
won't hold moisture. 


Ideal for Cold Storage—Inorganic, inert, 
Zonolite Vermiculite can’t rot, can’t give off odors. 
Tough, resilient, it shows no deterioration in tem- 
perature changes from below zero to 2000° F. 


Add up these advantages and you'll readily see how Zonolite 
Vermiculite in Cold Storage business means more profits for you. 


ZONOLITE 
COMPANY 


Dept. NP-88 
135 S. LA SALLE ST. 
CHICAGO 3, ILL. 


*Zonolite is the registered 
trademark of Zonolite Co. 


Mail Coupon 
for 
PROFIT-MAKING 

FACTS +. 


ZONOLITE COMPANY 


OS OE Ges RS ee eT ™e 
Dept. NP-88, 135 S. La Salle St., Chicago 3, Ill. I 


Without obligation send me new edition of Cold Storage Manual. ] 
Name....... 


Address.......... isp cinetiaieiamalettiaiadiisiica 


a Prccccerernaronsininanen State j 
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Rapid 
. Steaming 
Automatic 
Operation 





to Install 


a No Special 
80% Guaranteed Foundations 
Efficiency 


No Large 


Completely Stacks 


Accessible 





No Brick 


Easy Settings 


to Clean 





' Insulation and 
Economical in . ) Jacket Included 
Operation , 











Rugged 
and Compact 


Sizes 10 HP 
to 300 HP 


Pressures 
15# to 200# 








Low 








100 Years Boiler 
Building Experience 


AMES IRON WORKS 
Box 1108 
Oswego, N. Y. 


Please send me specifications and other pertinent facts on the 
AMESTEAM Generator. 











AMES IRON WORKS Oswego,.Y. | oe 


The National Provisioner—August 14, 1948 












You wouldn’t knowingly put up with 50% con- 
trol of your money. Accountants, cash registers, 
bookkeeping machinery .., you want the best 
and should have them. 

* But how about those dollars out in the plant 
. ++ your everyday inventory ... the materials 
in process? They represent dollars, too! 

You can avoid the little day-to-day losses ... 
losses that amount to a lot in a year... with 
accurate, precise weighing instruments . . . with 
scales which either record weights accurately or 
count parts. 

Modern Fairbanks-Morse Scales with their 
.~ background of 118 years of precision scale en- 
gineering are an assurance of accuracy wher- 


Py 


ever weighing instruments are used. They offer 
the advantages of automatic weighing with its 
increased efficiency, simplified record keeping 
and important savings in time. 

To assure accurate, complete control, ask a 
Fairbanks-Morse engineer about the application 
of these modern weighing instruments for your 
operations. Fairbanks, Morse & Co., Chicago 
5, Illinois. 


FAIRBANKS-MORSE 





A name worth remembering 


DIESEL LOCOMOTIVES + DIESEL ENGINES + STOKERS + SCALES + MOTORS + GENERATORS + PUMPS + RAILROAD MOTOR CARS and STANDPIPES + FARM EQUIPMENT MAGNETOS 
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Evervthing is better in 


Pleat. The Goodyear Tire and Rabber Company 
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GOODFYEAR 






Ham holds its appearance \ 


\ 


and salability in Pliofilm \ 











wrap by Milprint. 








oiled Ham ales 


with this monty-saving, Muality ing protection 


s 


ow boiled ham keeps its taste, appearance and salability 

far longer and better — without costly shrink — thanks 

to Pliofilm — Goodyear’s transparent, moistureproof 
packaging material. 


Actual experience shows that Pliofilm reduces shrinkage of 
meat loaf, for example, up to 97%. Equally big savings to 
packers and retailers have been recorded with pre-cut frozen 
meats, bacon, sausage, hams and other meat items. 


Pliofilm — widely recognized as the standout meat-packaging 
material — owes its position to other advantages, too. Because 
it prevents air or moisture transfer, meats packaged in 
Pliofilm keep at their best for long periods. Mold contamina- 
tion and discoloration are stopped, even at room tempera- 
tures. It’s easy and quick to apply. And because Pliofilm 
stays transparent, yet responds beautifully to multicolor 
printing, it means brighter, more sales-creating appearance 
for your meat products, 


If you’re not yet using Pliofilm, it will pay you to get all the 
facts on this money-saving, quality-saving wrap. Write 
Goodyear, Chemical Products Division, Pliofilm Dept., 


Akron 16, Ohio. 


1393 
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su097 aan zi) 
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1933 


3-way protection against air, moisture, liquids 


THE GREATEST NAME IN RUBBER 
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Earl Warren 





* One of a series of ad- 
vertisements based on 
industrial opportunities 
in the states served by 
Union Pacific Railroad. 





Unite with Union Pacific in selecting sites and seeking new markets in California, Colorado, Idaho 
Kansas, Montana, Nebraska, Nevada, Oregon, Utah, Washington, Wyoming. 


’ 


*Address Industrial Department, Union Pacific Railroad 
Omaha 2, Nebraska 


UNION PACIFIC RAILROAD 
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THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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SOYABITS 
A practically fat-free soya ingredient which contains 
over 51% Protein. It’s mild in flavor . . . light in color. 
Processed under rigid control by the Solvent Extraction 


Method. Available in a wide range of granulations. 


SOYALOSE 
A low fat ingredient containing approximately 7% Vege- 
table Oil and a minimum of 48% Protein. Slight toasted 
flavor ... rich appearance. Processed by the Expeller 


Method. Available in a wide range of granulations. 





DOG FOOD MANUFACTURERS! A variety of ingredients are pro- 
duced by Glidden, samples of which are available to enable you to select 


the type which is just right for your particular formula. Write for a set! 


The Glidden Company 


SOYA PRODUCTS DIVISION 


5165 West Moffat Street 
Chicago 39, Illinois 
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INVOICE PLEASE GIVE 
“DATE. INVOICE 


IBM Electric Punched Card Accounting Machines 
can perform all phases of accounting for meat 


packers. Detailed and complete reports, analyzed 
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BILLS 
OF 
LADING 






Received from 
production 
packing CO- 
Omaha, Nebr. 

the goods listed 


hereon in first 
ondition 





class © 


PRODUCTION PACKING 
COMPANY 
Omaha, Nebr 


CUSTOMER'S INVOICE 
TERMS WEEKLY ee 


ARRIER 
TYPE OR GRADE > 









IBM ACCOUNTING MACHINES 
PREPARE ALL THREE...RAPIDLY... AUTOMATICALLY 


Prompt billing—rapid shipments result from the 
automatic IBM Accounting Method. Invoices, 
shipping labels, and bills of lading are prepared 
from the same IBM Cards, assuring the accuracy 
of every transcription. 


by any desired classifications, provide manage- 
ment with a broad picture of operations. Only 
through this rapid presentation of figure facts 


can important decisions be made quickly and 
with assurance. 


A special booklet of vital interest to the meat 
packing industry is available upon request. Write 
or call the nearest IBM office. 


ELECTRIC PUNCHED CARD ACCOUNTING MACHINES 
PROOF MACHINES...SERVICE BUREAUS... ELECTRIC TYPEWRITERS... 


TIME RECORDERS AND ELECTRIC TIME SYSTEMS 


International Business Machines Corporation, World Headquarters Building, 590 Madison Avenue, New York 22. N. Y. 
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Worthington Ammonia Compressor 
with Multi-V-Drive 


From original selection of the right size all the 
way to periodic inspection, you'll find that your 
Worthington Refrigeration Compressor makes 
less work for you. 

Sizes of Worthington Vertical Two-Cylinder 
Single-Acting Compressors range from 3” x 3” 
to 10”x 10”. Whatever your requirement, there’s 
a Worthington Compressor virtually built for 
the job. 

Once running, there’s nothing to worry about, 
adjustments are rarely needed, maintenance is 
negligible. Why? 

Because of such features as self-aligning double- 
row roller main bearing . . . pressure-lubricated 
cylinders, bearings and pins... large area Worth- 
ington Feather* Valves—lightest, tightest, quiet- 
est ever made — on suction and discharge .. . 
safety head to reduce slop-over hazard .. . unit- 
type manifold with improved quick- opening re- 


Horizontal compressors 
for all types of 
refrigerants 





Shell and tube 
refrigerating equipment 





Worthington Multi-V-Drive with 
easy-on, easy-off, always-tight QD sheave. 


lief valve... 


BALANCED SYSTEMS for all refrigeration 


All around the refrigeration cycle, install Worth- 
ington equipment. Worthington builds more of 
the vital components than anyone else, so you 
can be surer of a balanced system—giving you 
the smoothest operation and lowest costs. 

For further proof that there’s more worth in 
Worthington, see your nearby Worthington Dis- 
tributor, or write for bulletin to Worthington 
Pump and Machinery Corporation, Harrison, N. J. 
Specialists in air conditioning and refrigeration 
machinery for more than 50 years. +pog U.S. Pat. Of. 


WORTHINGTON 
Fh Doak 





KS 
LS 





AB-36 


*Reg. U. S. Pat. Off. 


Absorption refrigerating 
machines 


Centrifugal 
compressors 
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features that make a 
“BEST SELLER” of the Plunger Handle Spring 
JAMISON STANDARD COOLER Mec — Hed 
and FREEZER DOOR a 


Because of its wide range of applications in moder- 
ately low temperature operations, the Jamison Cooler 
and Freezer Door far outsells any other type on the 
market. Adjustoflex Hinges, Wedgetight Fasteners and 
Coolerseal Gaskets give you smooth operation and 
positive closure. 


(See Sketch) combines self-adjustment 
AP died Qi INGE Spring pressure automatically seats 
door gasket. A simple turn of adjusting screw alters spring pressure 
to compensate for gasket wear. 


tyayy? —(See Sketch) 
HOBy esithed Ye ARES CAradad ta minimum wear. 
It takes little effort to pull the outside operating handle which auto- 
matically opens the door. Operation of the push rod opens the door 
from the inside. 
On closing, the fastener wedges the door tightly shut without rebound. 
Once closed, only normal operation of the fastener can open the door. 
The wedge is bored for use with locking pin and padlock. This Wedge- 
tight Fastener is of modern, streamlined design to harmonize with the 
Adjustoflex Hinges. There are no protruding parts to catch, bend 
or break. 


DCEA —(See Sketch) is applied in two 
fcetierts ts form pSV Kal. The outer seal is placed on the back 
of the door front overlap and seats against the casing. The inner seal 
is fixed to a rabbet strip securely fastened to the jamb. The door is 
designed to insure simultaneous seating of both seals, creating a dead 
air space between seals. The Coolerseal Gasket is made of pure 
rubber—extremely resilient, durable and waterproof. 


Whatever your requirements in Cold Storage Doors, the 
chances are that you'll find Jamison’s standard products 
in many types and sizes will fit your exact needs. Or if 
you have an unusual problem, we are well equipped to 
furnish doors to any specification. Write for catalog and 
the address of our branch nearest to you. Jamison Cold 
Storage Door Co., Hagerstown, Maryland. 


AB-36 





Builder of Cold Storage Doors tu the World. 
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: [ UJ S Skilfully designed to oh 


wa 
the shopper's eye, United car- 





tons increase impulse sales, 


Au the fine quality of your products is jealously protected in United’s 
sturdy Uni-Ply wax-laminated cartons! 


Moisture-proof wax lamination guards against excessive dryness... 
shuts out dirt and odors... preserves purity. Uni-Ply cartons and trays 
are grease-proof...nmever show ugly spots and stains that spoil the 
appearance of your package and kill sales. And strong construction 
minimizes breaking, crushing ... keeps your products in good shape all 
the way from your plant to housewife’s kitchen. 

Crisp, modern design and fresh uses of color create greater sales 
appeal...easy brand identification... more repeat business for you. 

Our packaging experts will gladly show you—without 
charge—how you can increase sales and profits with 


United Uni-Ply cartons, custom-designed to your exact 
requirements. W rite today for information and samples. 


BOARD & CARTON 


ding chaos and Paper Specialties ¢ FROM PULP TO FINISHED PRODUCT 


285 MADISON AVENUE + NEW YORK 17, N.Y. 


BOARD MILLS CARTON PLANTS 
Lockport,'N. Y.; Thomson, N. Y.; Urbana, O. Victory Mills, N.Y.; Syracuse, N. Y.; Brooklyn, N. Y.; Cohoes, N. Y.; Springfield, O. 


UNITED 
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BOSS Dehairers are made in four sizes to meet the requirements 
of all plants. The Jumbo Dehairer, shown here, has a capacity of 
750 hogs per hour when installed as a single unit. This capacity is hogs per hour. 
increased to 1200 hogs per hour when a Two Way Unit is installed. 

Hogs enter the Jumbo Dehairer via an endless conveyor with 
overlapping side flights. During the scraping operation the hogs 
are revolved under a hot water spray and propelled slowly toward 
the discharge door. Here they may be held for further scraping or 
discharged onto the gambreling table, as desired. 


The BOSS Universal Dehairer is similar in design 


the Jumbo as well as with the Universal Dehairer. 


and 
construction to the Jumbo. It has a capacity of 200 


As shown here it is mounted on a BOSS Cast Iron 
Hot Water Box with Hair Conveyor. This box and hair 
conveyor makes practical the recirculation of hot water 
to spray pipes in the scraper chamber. It is furnished as 


extra equipment and may be installed in connection with 





This is the BOSS Grate 
Dehairer. Capacity 120 


hogs per hour. In one 


operation this machine 
will handle a 600 pound 
carcass or 600 pounds 
of carcasses. It has man- 
ually controlled, power 
operated throw-in and 


throw-out with controls 


And here is the BABY 
BOSS Dehairer. Capac- 
ity 70 hogs per hour. 
This machine will also 
clean, in one opera- 
tion, one or more hogs 


weighing up toa total 






































located for convenient 2OSS Grate Dehairer 





of 600 pounds. The 
operation by the scalder. Hot water spray pipes are standard 


equipment. Motors can be mounted on either side. pipes are standard equipment. 


throw-in and throw-out is manually operated. Hot water spray 





BOSS Dehairers may be purchased as units for existing departments or we will design a complete BOSS dehairing department to 


fit your available floor space. In either case, our engineering service is at your disposal. Write for particulars. 





THE Coctnned wuners SUPPLY COMPANY 





CINCINNATI 16, OHIO 


“Res¥ Roy RB ©35 
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with GLOBE Stuffers / 





Globe Sausage Stuffers have leak-proof pistons which elim- 
inate spoilage due to air pockets, improve sausage quality 
and increase your profits. 


EASY TO OPERATE! 


The lid of the Globe Stuffer opens easily with a few turns of 
the hand wheel. The entire yoke—pivoted on roller bear- 
ings—swings out of the way in either direction over the 
stuffing table. Piston can be adjusted for a slow drop, per- 
mitting tighter product packing while the piston is being 
lowered. 


EASY TO CLEAN! 


Two cleanouts at the bottom meet highest sanitary require- 
ments. Cylinder cannot discolor meat. Bottom of the cyl- 
inder slopes on the inside for quick complete drainage. 


EFFICIENT AND SAFE! | liver so 


were bo 
Sausage outlet ports at the very top of the cylinder permit 


maximum discharge at each filling. The piston cannot blow 
out of the cylinder under any circumstances, making the 


Globe Stuffer truly foolproof. shipmen 


Many bi 
Write for details today! the Far 
somewh 
gentina 


33 Years of Serving The Mea , ing pdustry With Expertly Designed Equipmeni 
Yh, G He) i - G 4000 SO. PRINCETON AVE 
A ZZ company CHICAGO 9, ILLINOIS 
GC 
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Canada's Cattle Embargo 
is Eliminated This Week 


Canada has lifted its ban on shipping 
certain types of cattle to the United 
States, it was announced jointly by the 
Canadian government in Ottawa and 
the USDA late this week. Department 
of Agriculture officials stated that the 
action will have very little if any im- 
mediate effect on American meat sup- 
plies and prices as Canada has no great 
numbers of cattle available for export 
at this time. 

The effective date is Monday, August 
16. 

The announcement said it is believed 
Canada may be able to send this country 
about 100,000 head by the end of the 
year, most of the animals feeder stock. 
Because of this country’s prospective 
record corn crop, together with a short- 
age of feeder cattle, the Canadian ani- 
mals will be welcomed, especially by 
cattle feeders in the Corn Belt, United 
States Department of Agriculture of- 
ficials said in commenting on the effect 
of the action. 


Canadian cattle will be subject to an 
import duty of 14c a lb. and dressed 
beef and veal, 3c a lb. Dressed beef and 
yeal and canned meat foods are also 
freed by the action. 


The action makes no change in the 
export of Canadian dairy cows and 
breeding stock. Canada has permitted 
export of these animals under a licens- 
ing system. 

It is not expected that exports to this 
country will come near the limits es- 
tablished in trade agreements. 


ARMY GETS ARGENTINE MEAT 


It is reported that the U. S. Army 
has purchased 3,021,000 lbs. of Argen- 
tine meat for the use of Army person- 
nel in Europe, at a considerably lower 
level than prevails in this country. 
Boneless beef of high Good and low 
Choice grades was purchased at 26%4c 
per pound, delivered in Germany. Beef 
liver sold at 21.6c per lb. and lambs 
were bought at 19%c per lb. 


Reports came from Argentina this 
week that U. S. Army meat purchases 
there may reach $75,000,000 to $100,- 
000,000 per year. It is understood that 
shipments will be made not only to Ger- 
many but also to the Canal Zone and 
the Far East. Great Britain is buying 
somewhat lower grade beef from Ar- 
gentina at around 18%c per pound un- 
der an agreement made last year, but 
Argentina expects to be able to fill both 
its British commitments and supply 
U. S. needs abroad. Argentine fresh 
Meat cannot be imported into the United 
Btates because of the existence of foot- 
and-mouth disease in the South Ameri- 
tan country. 


Lard Research Supported by 
Meat Board Cited by AMA 


Dr. Arild E. Hansen of the Univer- 
sity of Texas School of Medicine, who 
has conducted lard research supported 
by the National Live Stock and Meat 
Board for a number of years, and his 
associate Dr. Hilda Weise, were sig- 
nally honored for research in this field 
at the recent annual convention of the 
American Medical Association in Chi- 
cago. 

Their scientific exhibit at the conven- 
tion depicting the results of these stud- 
ies in which lard was used in the treat- 
ment of eczema received an award in 
the Association’s Certificate of Merit 
for Individual Investigation. 

Dr. Hansen’s research was carried on 
with both adults and children suffering 
from eczema which did not respond to 
any other form of treatment. Through 
the use of lard, good to excellent re- 
sults were secured in 50 per cent of 
the cases. In another 25 per cent there 
was some benefit, while in only one- 
fourth of the total cases, there was 
little or no change. 


ECA and Packing Industry 
Representatives Discuss 
European Relief Program 


Approximately 50 representatives of 
the meat packing and other food indus- 
tries attended a conference held in 
Washington last week by the Economic 
Cooperative Administration. Dr. D. A. 
FitzGerald, ECA food director, was in 
charge of the meeting, at which each 
industry was permitted to ask questions 
pertaining to the European relief policy. 
Below is a summary of questions re- 
lating to the meat packing field: 


1. To what extent will meat be ex- 
ported from the United States? Dr. 
FitzGerald replied that only horsemeat 
was being purchased; and that this was 
supplemented by a large amount of 
canned beef from the Mexican quaran- 
tined area. 


2. Is there any prospect of an early 
change in the policy so far as U. S. 
meat is concerned? Dr. FitzGerald re- 
plied none was contemplated at the 
present time which would call for the 
use of U. S. meat in the near future. 

Dr.FitzGerald was asked about the 
acute shortage of fats and oils in par- 
ticipating countries, and why ECA did 
not relieve this shortage by purchasing 
American fats and oils. Even though he 
had previously admitted such a short- 
age existed, he did not answer directly. 

His attention was called to the de- 
mand that the Canadian embargo on 
cattle be lifted. He said ECA had no in- 
tention of placing orders with Canadian 
exporters that would divert these cattle. 


AMI Announces Subjects 
Which Will Be Discussed 
at 43rd Annual Meeting 


Arrangements for the forty-third an- 
nual meeting of the American Meat In- 
stitute, to be held at the Waldorf- 
Astoria hotel, New York city, Septem- 
ber 20, 21 and 22, are fast nearing com- 
pletion, Institute officials said late this 
week, 


The program for the first day will 
be devoted to intra-industry problems 
for the most part, including discussions 
of animal fats and of spoilage avoidance 
and quality control; talks on prepack- 
aging, sausage, packinghouse construc- 
tion costs and other important subjects. 

Tuesday’s program will deal with 
livestock production, and long-range 
plans for meeting the increased demand 
for meat. A number of prominent live- 
stock producers and others will appear 
on the program. 

The annual dinner, to be held Tues- 
day evening, will be featured by a full 
program of entertainment by Fred 
Waring and his Pennsylvanians. The 
Waring show was a big hit at one of 
the dinners of the Chamber of Com- 
merce of the United States in Washing- 
ton several months ago. 

The program on Wednesday will fea- 
ture the “Outlook.” Some of the sub- 
jects scheduled for discussion are 
“What’s Ahead in Industry,” “What’s 
Ahead in Meat Packing,” “What’s 
Ahead in Legislation” and “What the 
Pre-Election Polls Are Showing.” 


PACKER SWITCHES TO F.O.B. 
BASIS ON HIDE SALES 


Armour and Company this week 
switched over from the traditional bas- 
ing point system of pricing hides to a 
basis of f.o.b. point of origin. Swift & 
Company took similar action some 
weeks ago. The new policy has appar- 
ently been established because the pack- 
ers feel that on the basis of the recent 
Supreme Court decision in the cement 
case, the basing point system must be 
abandoned. 


UNION REPAYS EMPLOYER 


The National Labor Relations Board 
this week ordered a union to reimburse 
an employer for work not performed. 
It was the first ruling under provisions 
of the Taft-Hartley act aimed at end- 
ing featherbedding. The NLRB ordered 
an AFL plasterers and cement finish- 
ers union to repay a Los Angeles firm 
for wages received by four employes for 
work they did not do. The board charged 
that the union insisted that six men 
be employed when only two were re- 
quired. The union obtained overtime 
pay for the four extra employes. 








New Drive Against 
Mexico’s Foot and 
Mouth Taking Form 


HE new program for the eradica- 

tion of foot and mouth disease in 
Mexico is beginning to take shape and 
by October is expected to be in high 
gear, according to a special report by 
George Kirksey, representative of the 
Joint Livestock Committee. Progress 
has been slow but steady in revitalizing 
the campaign against the deadly dis- 
ease since the slaughter program was 
abandoned last November. Most prob- 
lems facing the joint Mexico-United 
States Commission for the eradication 
of the disease have been solved and a 
program worked out to rid Mexico of 
the disease. 


The new program set up under the 
direction of Senor Oscar Flores, Mexi- 
can Under-Secretary of Agriculture, 
and General Harry H. Johnson, Assist- 
ant Secretary of the U. S. Department 
of Agriculture, calls for complete eradi- 
cation of foot and mouth disease in two 
and one-half years. Under this pro- 
gram, approximately 7,500,000 animals 
in the infected zone will be vaccinated 
twice, and in some cases, if necessary 
they will be vaccinated three or four 
times. 


The disease is dormant now in Mexico 
but the joint Mexico-United States Com- 
mission is alert to discover any signs of 
fresh outbreaks. If an outbreak should 
occur in a clean zone, the animals will 
be slaughtered and a quarantine thrown 
around the area. In an infected zone, 
the animals will be vaccinated. 


The last outbreak of foot and mouth 
disease occurred in the Valles area in 
May and June, and more than 1,200 ani- 
mals were slaughtered. The extreme 
precaution which was taken with this 
outbreak apparently has snuffed it out 
and brought the area under complete 
control. After numerous inspections, 
there is no evidence of the disease. After 
30 days the area was disinfected and 
test animals put inside the quarantine 
lines. Close inspections continue over a 
period of 90 days. If no infection shows 
up, the premises are returned to the 
owners, but the Commission continues 
to inspect the area for a total of six 
months as a safeguard. 


The problems of shifting from a 
slaughter program to a campaign of 
vaccination have been tremendous. The 
first problem was to get vaccine. Mex- 
ico had none and had never produced 
any. Contracts were made to buy vac- 
cine from Argentina, Holland, Switzer- 
land, and other foreign countries, but 
even these countries were not producing 
it on a scale required by Mexico. 


It was decided that the major portion 
of the vaccine must be produced in Mex- 
ico if a concentrated campaign was to 
be made against the virus. Organiza- 
tion of the program to produce vaccine 
has been the major problem facing the 
joint Mexico-United States Commission 
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during the past few months. The Com- 
mission has geared itself to put out 
400,000 doses of vaccine a month when 
the program reaches its peak in Octo- 
ber. This output, combined with 200,- 
000 doses purchased from abroad, will 
give the Commission a total of 600,000 
doses of vaccine available monthly, or 
7,200,000 a year. 

Records of the Mexico-United States 
Commission showed that 368,723 ani- 
mals have been vaccinated in the zone 
of infection up to July 25. Vaccination 
work slowed down in July because no 
vaccine was available. However, the 
vaccinations were expected to be re- 
sumed early in August with 140,000 
doses expected to be ready for use after 
testing. A total of 1,170,000 doses is on 
order from foreign countries, all of 
which will have to be tested on arrival, 
during the next four or five months. 


In the field of inspection, quarantine 
and vaccination work is done under the 
supervision of veterinarians in nine 
zones, seven of them in the North and 
two of them on the southern quarantine 
line in the states of Oaxaca and Vera 
Cruz. Contact between the supervisors 
in the field and the central headquarters 
of the joint Mexico-United States Com- 
mission in Mexico City is maintained by 





radio telephone. Instant contact can he 
made and in the event of an outbreak 
or any other emergency, the Commis. 
sion can dispatch a crew to the scene 
within a few hours. 


There are 2,222 employes working yn. 


der the direction of the joint Mexico 
United States Commission, of which ap. 
proximately 450 are citizens of the 
United States and the rest Mexicans, 


FINANCIAL NOTES 


Armour and Company has declared a 


quarterly dividend of $1.50 on its 8% 
prior preferred stock, payable October 
1 on stock of record September 10. 


The Rath Packing Co. has declared 


a dividend of 35c per share, payable 
September 10, 1948 to stockholders of 
record August 17, 1948. 


Wilson & Co. has declared a dividend 


of 25c per share on its common stock, 
payable September 1, 1948 to stock- 
holders of record August 16, 1948, and 
a dividend of $1.0625 per share on its 
$4.25 preferred stock for the period 
from July 1, 1948 to September 30, 
1948, payable October 1, 1948 to stock- 
holders of record September 13. 





PROS 


1. Continued backlogged domestic de- 
mand for many important goods, 
such as steel, automobiles, some 
farm machinery, fuels, chemicals. 

2. The spreading of third-round 
wage increases and_ probable 
fourth-round settlements next 
spring will increase spendable in- 
come, if employment is main- 
tained, which now seems likely. 

3. Record total liquid savings of in- 
dividuals, including bank deposits, 
currency and bond holdings, cur- 
rently amount to 150 billion, com- 
pared with about 45 billion in 1939 
—UP 3 TIMES—plus slowly in- 
creasing velocity of spending. 


4. Inventories of goods in general are 
slightly below normal compared to 
shipments and sales. Manufactur- 
ing inventories in April amounted 
to a 43-day supply compared with 
a 55-day inventory in 1939. 

5. Consumer credit still substantially 
less in relation to income than 
prewar—consumer credit amount- 
ed to a little over 7 per cent of 
disposable income, compared with 
12 per cent of disposable income 
in 1940. 

6. Substantially increased expendi- 
tures for military services—in- 
creasing of ECA _ expenditures 
from current level—additional sol- 
dier bonuses and rebate on GI in- 
surance—the effect of the draft on 
manpower. 

. Most people don’t like inflation, 
but seem to like anything else less. 


~] 





WILL THE DEMAND FOR MEAT CONTINUE STRONG? 


(A recent analysis by the American Meat Institute.) 


. Recent consumer resistance to ad- 


. Meat 


. “Glutibility” of wants—physical 


. Foreign demand for many com- 


. Some tightening of bank credit 


. Renewed 


CONS 


vancing level of meat prices. A 
nationwide government study 
made early this year shows that 
about one-fourth of the families 
are spending considerably more 
than they are making. 

dollar will get increased 
competition from other forms of 
consumer expenditures—such as 
higher rents — numerous other 
goods—installment payments. The 
immediate effect of wage increases 
tends to be stronger than the long- 
range effect. 


output of goods near peacetime 
record which will tend to saturate 
domestic demand and lead to un- 
employment in many additional 
lines in 1948—some unemployment 
is apparently developing now on 
the fringes. 


modities less than 1947 peak be- 
cause of lack of foreign exchange 
—in spite of ECA expenditures. 


will limit rate of industrial and 
construction expansion. Construc- 
tion expenditures have expanded 
rapidly—new construction in the 
second quarter was 42 per cent 
above the construction in the sec- 
ond quarter a year ago—but some 
decline seems probable by next 
year. 

threat of disrupting 
strikes. 











— 
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STUDIES OF CANNED SLICED BACON 


HEN foods must be stored for 
long periods, proper prepara- 
tion and handling are of para- 


,ount importance. For some types of 
foodstuffs, successful storage requires 


| new techniques and modifications of old 


methods. One problem which was recog- 
nized long before World War II, but 
which was accentuated at that time, 
was the problem of keeping bacon in 
an edible state during several months of 
storage without refrigeration. 

At the request of the Quartermaster 
Food and Container Institute for the 
Armed Forces, the Hormel Institute of 
the University of Minnesota undertook 
a study to determine what could be done 
to improve the keeping time and quali- 
ties of canned bacon. Very fortunately, 
all the bacon used in this study was 
prepared by one manufacturer*. This 
insured samples similar to commercially 
prepared bacon except for changes 
which were deliberately introduced. Ap- 
proximately 24 different methods of 
curing and preparation were developed 
and tested. 

Bacon poses a number of special 
problems in regard to keeping quality. 
As American bacon contains a large 
amount of fatty tissue, the problem of 
rancidity is of prime importance. Even 
at temperatures below freezing, bacon 
becomes rancid and inedible after sev- 
eral months. Addition of antioxidants to 
slab bacon has not been too successful 
because many of the reagents employed 
do not easily penetrate into all parts 
of the slab. Vacuum or gas packing has 


| been one means of overcoming rancid- 





ity, but this in no way hinders the 
growth of micro-organisms which are 
normally present. This imposes on proc- 
essors the special problem of reducing 
or stopping the activities of the micro- 
organisms. Unlike many other foods, 


| bacon cannot be satisfactorily pasteur- 


ized or sterilized by heat because heat 
renders the fat from the bone. Thus 
other means of reducing microbial ac- 
tivity become necessary. 


Changes in Contamination 


With the idea of determining the 
changes in bacterial contamination of 
bacon sides during curing, washing, and 
smoking, a series of tests were carried 
out. A domestic type cure brought about 
approximately a 20-fold decrease in 
bacterial population in 18 days. Wash- 
Ing to remove the excess curing in- 
gredients had no apparent effect on the 
microbial population but a subsequent 
18-hour smoke further reduced the popu- 
lation another ten times. Bacon appears 
to have its lowest microbial population 
immediately after removal from the 
smoking ovens, although more contami- 
nation is introduced during slicing oper- 
ations, 

Previous work indicated that keeping 
ume could be lengthened by increasing 
the salt content and this means was 
used Mm preparing bacon for the armed 


“Geo, A. Hormel & Co. 


By JOHN A. ULRICH 


Hormel Institute 


forces. The amount of salt required was 
so high (5 to 6 per cent) as to be ob- 
jectionable, and a series of studies were 
designed to determine the optimum salt 





This paper reports research under- 
taken in cooperation with the Quar- 
termaster Food and Container Insti- 
tute for the Armed Forces, and has 
been assigned number 208 in the series 
of papers approved for publication. 
The views or conclusions contained in 
this report are those of the authors. 
They are not to be construed as neces- 
sarily reflecting the views or indorse- 
ment of the Department of the Army. 











concentration that could serve both 
keeping quality and palatability. 

It appeared that concentrations of 2 
to 3 per cent salt were most desirable. 
This amount of salt did not stop mi- 
crobial activity, and it was necessary to 
employ additional means to destroy or 
impede the contaminating micro-organ- 
isms. It is generally accepted that the 
moisture content of foods determines to 
some extent their keeping qualities, and 
therefore studies were instituted to de- 
termine what effect moisture had upon 
the keeping time of sliced bacon incu- 
bated at 100 degs. F. 


Reducing Moisture Content 


The attempt to reduce the moisture 
content of bacon introduced a number 
of new problems. Other workers have 
tried pressure during the curing period, 
and alternate freezing and thawing ac- 
companied by pressure, but these tech- 
niques resulted in only slight reductions 
in moisture. Our work included drying 
in vacuum chambers, but again the 
moisture could not be brought to low 
enough levels. Finally a method of de- 
hydration in lard oil was employed 
which gave good results. 

Moisture content could be reduced to 
as little as 7 per cent in a 24-hour 
period of dehydration. Nordihydroguia- 
retic acid (N.D.G.A.) was added to the 
lard oil because it improved the keeping 
qualities of the prepared bacon. This 
method of dehydration has several other 
advantages in that the lard oil appears 
to penetrate into the lean portions and 
keep them soft even at low moisture 
levels. It also assists in distributing the 
N.D.G.A. throughout the slab. 


The duration of smoking also affects 
the keeping qualities of bacon. The 
longer the period of smoking the better 
the resulting product keeps, but smok- 
ing over too long a period produces un- 
desirable organoleptic changes and the 
natural pink color of bacon may become 
quite dark. Since the longer smoking 
period gave better keeping times, an 
attempt was made to get more of the 
smoke into the bacon in a given time 
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by derinding the sides before smoking. 
Unfortunately, and for some as yet un- 
known reason, the derinded samples 
kept less well than sides with the rind 
left on. 

Various methods of canning were 
tried to determine the best method for 
non-refrigerated storage. Three types 
of pack were used: vacuum pack, carbon 
dioxide pack, and nitrogen pack. The 
vacuum pack was superior to the two 
gas-fill methods although carbon di- 
oxide also produced a peculiar “off- 
flavor.” 

Vacuum canned samples have been 
incubated at 100 degs. F. for more than 
10 months and are still sound. On long 
storage, the free fatty acids continue to 
increase slowly as a result of the activ- 
ity of tissue enzymes normally present in 
pork, but an upper limit is reached and 
the activity ceases with no influence on 
the soundness of the bacon. No other 
important microbial or chemical changes 
are noted during storage except an 
early disappearance of nitrite. 





Huge Corn Crop to Spur 
Rebuilding Meat Supply 











The 1948 corn crop, estimated at 3,- 
506,363,000 bu. by the U. S. Department 
of Agriculture this week, will be even 
larger than the record-breaking harvest 
predicted a month earlier and will far 
overshadow the ten-year (1937-46) av- 
erage of 2,813,529,000 bu. The record 
crop prior to this year was 3,249,950,000 
bu. in 1946. 

The American Meat Institute wel- 
comed the estimate of the huge crop of 
feed grain as good news for millions of 
consumers, livestock raisers, meat pack- 
ers, retailers and the many industries 
that depend on the meat packing indus- 
try for raw materials used in the manu- 
facture of other products. 

The Institute said that if the crop 
matures and is harvested, as now seems 
likely, it will mean more adequate sup- 
plies of livestock, and consequently 
meat, next year and the year after; as- 
suming, of course, that producers are 
not hampered by uncertainties which 
would be threatened by artificial restric- 
tions and controls. 

If the huge corn crop could immedi- 
ately be turned into meat, we would 
have the basis for furnishing the larg- 
est per capita meat consumption on rec- 
ord—about 15 to 20 lbs. greater than 
during the current year. However, na- 
ture takes time to convert corn into 
meat—about a year in the case of pork 
and two or more years for beef. 

The forecast promises to make possi- 
ble the rebuilding of the American live- 
stock economy, inasmuch as about 85 
per cent of the corn normally is fed to 
livestock and the crop now building will 
provide nearly 15 bu. of corn for every 
10 bu. available last year. 
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S dishonest employes steal from their 
employers money and merchandise 
valued at $100,000,000 more than the 
total loss that is caused annually by 
fires. Some employers hesitate to rec- 
ognize that they may have some thieves 
in their employ, but unless they admit 
that possibility and take precautionary 
steps to plug up some of the leaks which 
are causing substantial losses, they are 
following unsound business policy. 


Here are a few specific examples of 
employe thefts. In Cincinnati, a trio of 
employes were arrested after they had 
stolen 492 lbs. of butter, hams and 
frozen chicken from the Merchants Cold 
Storage Co. Another worker was caught 
after he had stolen 14 cases of butter 
from his employer over a six-week pe- 
riod. Still another employer reported to 
police that 1,020 lbs. of butter had been 
taken from his storeroom over a two- 
month period; an employe who had a 
duplicate key to the room was later 
caught stealing from it after working 
hours. 


I could go on reciting individual 
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PORTRAIT 


OF A 


THIEF 


He might be anyone .. . And though you’ve met this man, you do not know 
him. This employe in your plant looks no differently . . . Yet he is a thief, 
and with others like him, is costing you many dollars a year. 


By Harold Ziegler 


Consulting Criminologist 


cases, but more good can be accom- 


plished by pointing out departments, 


types of employes and discussing vari- 


ous tricks and dodges that may be 


worked by dishonest employes. 


It is relatively simple for truck driv- 
ers to overload their truck with more 
merchandise and food than their orders 
call for, so keep a close check on your 
drivers when their trucks are being 


loaded. The fruit and produce commis- 
sion merchants in the Dock street area 
in Philadelphia estimate that truck 
drivers and truck loaders steal more 
than $500,000 annually in this manner, 
no matter how closely they are watched. 


I talked with a commission man in 
this area and he said he changed drivers 
six times and each driver was about the 
same when it came to throwing an 
extra hamper, sack, or barrel of some- 
thing on his truck the very second he 
took his eyes off the driver. “So,” he 
concluded, “there’s nothing we can do 
but watch them every second.” 


Check up on your truck drivers and 
delivery men occasionally to see that 
they aren’t overcharging your custom- 
ers. A southern business man noticed 
he was losing his customers, and also 
that his truck driver was getting very 
prosperous, having purchased two 
homes, a $1,000 bond, and had banked 
$1,000 in one year—on a truck driver’s 
salary. An investigation disclosed that 
the truck driver had added a slight 
overcharge on each delivery, which 


amounted to more than $10,000 in one 
year. 

Some truck drivers seem to be averse 
to buying gas for their family cars, and 
simply siphon enough gas daily from 
their truck to keep their cars running 
—at their employer’s expense. The 
mileage your drivers cover should be 
checked with the amount of gas that is 
used monthly. If the gas bill is exces- 
sive, you’ll know the reason. 

Employes by the hundreds have been 
tripped up by the police when they re 
port a holdup which turned out to be 
a fake. So, when an employe reports 4 
holdup, or accounts for cases of food, or 
tools and equipment by telling you they 
were stolen, then start asking pointed 
questions. There will be no harm in this 
if a theft actually took place, or if the 
holdup report is true, but if the report 
is a fake you’ll soon know the truth. 


If your company allows employes t 
purchase damaged goods, cans of food- 
stuffs without labels, etc., now is the 
time to discontinue the practice. 

A wholesale grocer in Detroit 1 
ported that his losses from this practice 
dropped more than 90 per cent when he 
decided to sell damaged cans of fool 
and cans without labels to a charity 
mission, instead of continuing the prat- 
tice of allowing his employes to pur 
chase this stuff for bargain prices. Em 
ployes had been deliberately tearing the 
labels from cans of the higher priced 
foods, and damaging them in other 
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ways. Naturally, this was done for their 
own benefit because they knew they 
yould be able to buy this deliberately 
damaged foodstuff at a substantial sav- 
ing. The employes saw no point in dam- 
aging and tearing the labels from cans 
when they no longer could benefit by 
doing so. 

Change the locks on your door or 
storage rooms when a disgruntled em- 
ploye who had possession of keys is 
fred. Hundreds of business houses of 
every description have been robbed by 
former employes who were in possession 
of duplicate keys. 

When a fired employe has knowledge 
of a hiding place of money or other 
valuables, change these hiding places. 

Shipping clerks occasionally can be 
bribed to overload trucks, mislabel mer- 
chandise to a fictitious address where 
it will be picked up but never paid for, 
or to turn their backs by going to the 
front office on one pretext or another, 
thereby leaving the shipping room un- 
guarded while a confederate quickly 
gets away with a good deal of valuable 
merchandise. Naturally, in these latter 
cases, the shipping clerk has a perfect 
alibi—he was talking to the boss when 
the theft took place. At the worst, the 
shipping clerk gets a bawling out for 
leaving his department unguarded. 


Check and Double Check 


Double check all vouchers and bills 
that are presented for payment for 
either goods or services, and make sure 
that the goods have been delivered and 
the services rendered. 


A few years ago a friend of mine 
asked me if I wanted to see some hard 
working thieves. When I answered in 
the affirmative he drove me out to a 
food warehouse which was located along 
a hillside where the weeds were high. 
A guard was stationed at the front 
entrance of the warehouse. My friend 
drove one square past the place, then we 
got out of the car and he led me back 
along the hillside. When my eyes were 
accustomed to the darkness I soon saw 
the shadowy figures that my friend 
pointed out. 

The shadowy figures were the ware- 
house workers busily sneaking out of 
the warehouse through side windows 
loaded down with every kind of food- 
stuff. This they hid in the tall weeds. 
After working hours they drove away 
from the warehouse, but always re- 
traced their steps to their place of em- 
ployment via the hillside to get what 
they had put in the weeds. 


This was a government warehouse. 
A private concern would have gone 
bankrupt if the stealing went on for 
any length of time. 


Many employes have the bad habit of 
punching the time cards of other em- 
ployes. On days when workers don’t 
show up their cards are punched again 
at quitting time. Post warning notices 
near time clocks that any employe 
taught punching the time card of an- 
other employe will be dismissed in- 
stantly, 


Also, oecasionally check up on your 


timekeeper because when a timekeeper 
is in collusion with employes and falsi- 
fies their cards for them, then the loss 
can be terrific. Naturally, the employe 
splits this unearned money with the 
timekeeper. A timekeeper in Detroit 
was recently arrested when it was 
found he had very generously falsified 
his card and had given himself credit 
for working 25 consecutive Sundays (at 
double time) while it was proved that 
he was fishing on these Sundays—miles 
away from his place of employment. 
Although losses from stealing can 
never be eliminated, you can at least 
reduce the losses by keeping your eyes 
open at all times. Post warning notices 
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on bulletin boards that thefts from the 
premises will be prosecuted to the full- 
est extent of the law. And prosecute 
when an employe is caught stealing. 
This will help keep others from trying 
to take advantage of you. 


Meat Board's Educational 
Exhibits at 1948 Fairs to 
Be Timely and Interesting 


Launching its educational meat ex- 
hibit program at the recent annual con- 
vention of the National Association of 
Retail Meat Dealers in Chicago, the 
National Live Stock and Meat Board 
has announced that colorful exhibits 
depicting up-to-the-minute information 
concerning meat as a food will be in- 
stalled this year at state fairs, live- 
stock expositions and other events in 
15 states by the middle of November. 

A wide variety of timely, practical 
and interesting displays will be fea- 
tured at these various events, the Board 
stated. They will cover such topics as 
the nutritive value of meat, importance 
of correct eating habits from the stand- 
point of health, importance of meat in 
the weight-reducing diet, value of lard 
as a cooking fat, a study of the diets 
of four nations from the standpoint of 
protein content, and others. 


Because of the widespread interest 
shown in this exhibit last year, the 
Board will repeat its meat identifica- 
tion contest. In this contest, visitors are 
called on to identify 25 retail cuts of 
beef, veal, pork and lamb. The 1947 
records show that more than 34,000 
persons from 4,302 cities of 46 states 
and six foreign countries participated 
in this contest. Of this number, 23 per 
cent, or only about one of every four, 
submitted correct lists. 

One of the new displays which is 
expected to arouse much interest shows 
the ranking of meat and other foods 
used daily in the diet as sources of the 
essential food nutrients, such as pro- 
tein, iron, phosphorus, the B vitamins, 
vitamin A and calcium. 

The reducing diet display will illus- 
trate how it is possible to reduce with 
safety and comfort on daily diets which 
include two to three servings of meat 
daily and liberal servings of milk, eggs, 
fruits and vegetables. 


A lesson in roasting will be one of 
the exhibit features, showing the step- 
by-step methods for cooking a roast of 
beef, a leg of lamb, a pork loin roast 
and a leg of veal roast. A revolving 
turntable will show model cakes, cook- 
ies, pies and other foods made with lard 
and will call attention te lard as an 
all-purpose shortening. 


The Board asserts that interest in 
educational meat exhibits is on the in- 
crease. The 1947 exhibits were attended 
by approximately 2,500,000 persons. In 
charge of this year’s exhibits are M. O. 
Cullen, Leonard Klug, Dale Kirkpat- 
rick, Charles Van Reed and Clifford 
Bowes. 
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Selected SHEEP CASINGS crc... 







TESTED FOR UNIFORM STRENGTH 


to give you less breakage—lower costs 
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Prime quality is yours when you order 
Cudahy’s Selected Sheep Casings. Be- 
cause they are put through rigid tests. 
Lower Costs— More Sales 
ALL Cudahy Casings are tested for uni- 
form strength. This means that your 
breakage is greatly reduced—with re- 
sulting lower stuffing costs. And ALL 
Cudahy Casings are tested for uniform 
size. They are graded to a fraction of 
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TESTED FOR UNIFORM SIZE 


to give you finer appearance—more sales 
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an inch by millimetric selection. This 
double uniformity makes well-filled, 
smooth, fine-looking sausage that sells 
so well. 

They’re “Naturally” Better 
Sausages made with these natural cas- 
ings have a plump, appetizing appear- 
ance. And they have an evenly smoked 
flavor and sealed-in juicy goodness that 
can’t be imitated. 


Over 79 Different Sizes 


Whatever type of sausage you make, 
Cudahy has the beef, pork, or sheep 
casing you need. 





Try Cudahy’s for Fast Service! 


Cudahy’s many branches can quickly 
fill your orders from stocks on hand. 
Talk to our Casing Sales Experts 
for helpful advice—or write today! 


—_ 
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7he CUDAHY Feckig CG. 


PRODUCERS AND DISTRIBUTORS OF BEEF AND 


PORK CASINGS 


PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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Cooked Ham Spoilage 


From time to time THE NATIONAL 
PROVISIONER gets reports of cooked ham 
spoilage from its readers. These reports 
ysually concern sliming, mold and off- 
color. 

Most of these conditions result from 
growth of micro-organisms on the sur- 
face of the meat. The surface of cooked 
hams should be almost sterile when 
they are removed from the cooker and 
any infection and slime growth is usu- 
ally due to faulty handling after cook- 
ing. Cooked hams must be protected 
from bacterial infection, stored at a 
low temperature, and kept free from 
surface moisture until they are deliv- 
ered to the retailer. 


Since cooked hams are sometimes 
handled carelessly in the retail store, 
dealers should be cautioned against al- 
lowing the hams to become wet upon 
the surface by contact with fresh meat 
or other products, or by coming in con- 
tact with damp cans, etc. 

One point at Which the processor may 
go wrong is in washing. Only clean 
luke warm water should be used for 
spray washing the hams to remove gel- 
atin, grease or sediment which may 
have accumulated on them during cook- 
ing and chilling. Some packers make 
washing easier by wrapping hams in 
cloth or special paper before cooking. 
When this is removed the unwanted ma- 
terial comes off with it. The operator 
must be careful to get jelly off skins 
and any fuzz or powdery material from 
butt end. 

The hams should then be allowed to 
dry off for a few minutes and placed on 
shelf trucks in single layers. Plenty of 
space should be left around each ham 
to permit free air circulation. Product 
is then transferred to the storage cooler. 
Trucks must be clean and sanitary or 
hams may pick up slime and mold or- 
ganisms. 

Temperature of the storage cooler 
should be held at 40 to 45 degs. F. 
(sometimes lower) with a relative hu- 
midity of 80 to 85 per cent. Boiled hams 
should be protected from temperature 
changes which may cause deposition of 
moisture on the surface of the product, 
providing a medium for growth of mold 
or slime. This must be watched particu- 
larly during the summer months when 
cold product may be exposed to warm 
outside air in delivery. 

Hams should be wrapped only when 
thoroughly dry on the surface and as 
needed. Stocks must be kept at a mini- 
mum consistent with demand since the 
fams deteriorate after a time even un- 
der best conditions. Stocks should never 
become so low, however, that hams are 
hurried out of retainers and into deliv- 


ery trucks. Unless they are chilled and 
dried off, they may spoil rapidly after 
they reach the dealer. 

Interior discolorations, such as gray- 
ish-green areas, are usually due to cur- 
ing failure. In many cases bacteria con- 
tribute to this failure. Contamination 
may occur during boning if the equip- 
ment is not kept clean and may be fos- 
tered by high temperatures in the bon- 
ing room or carelessness in handling the 
hams. 


GOOD APPEARANCE IN BEEF 


The appearance of beef on the selling 
rail is very important in making a good 
impression on the buyer. Cooler sales- 
men and branch house managers should 
critically examine the sides brought in 
each day and check back through the 
superintendent so that the responsi- 
bility for unduly bruised carcasses, in- 
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DOWN 


PRODUCT PRICES CHANGE 
PRETTY RAPIDLY THESE 
DAYS. 


A car of product sold at %e 
under the market costs the seller 
$37.50; at “e under he loses 
$75.00; at Ye under he loses 
$150.00; at 1c under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


It is vital to know the market 
when prices are fluctuating. 

THE NATIONAL PROVISIONER’sS 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%e variation from actual market 
price. 

Be abreast of today’s market 
by subscribing to THE DaILy MArR- 
KET SERVICE ($72 per year, $19 
for 13 weeks). Write THE Na- 
TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, IIl., at once. 
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jury to the fell or poor color can be 
established and practices corrected. 

Ribbing should be carefully done after 
thorough chilling so that the “eye” 
of the rib presents the best appearance. 
In ribbing, the operator follows closely 
the top part of the lower rib on the 
plate without uncovering it, coming 
gradually down between the upper and 
lower rib to the point at the backbone 
where the vertebrae are thinnest, and 
bringing the knife across levelly. The 
backbone should be sawed through level 
with the eye of the beef. 


Leaving one or more ribs on the hind- 
quarters serves to hold the flank dis- 
tended and gives the hind a full or 
rounded appearance around the flank. 

Forequarters should be hung evenly 
with the eyes of the ribs all on the same 
level. The fore shanks should be all at 
the same angle. 


In hanging the hindquarter, the hook 
should be placed through the gam and 
never in the web. If hindquarters are 
hung in the gam it will insure even 
appearance. 

When beef is placed in the sales 
cooler it should be gone over with a 
knife and cloth, if necessary, and the 
eye of the rib smoothed up in order to 
give the fullest appearance. 

Of course, some of the preliminary 
steps in handling the beef play a large 
part in giving it eye appeal. Proper 
clothing adds much to the appearance 
of the beef carcass. Clothing rounds 
out and plumps the carcass, smooths 
the fat covering and improves the color. 

Ample and well-directed light in the 
sales cooler is also of considerable value 
in bringing out the best qualities of the 
meat, and proper control of tempera- 
ture and humidity keeps the beef in 
good condition. 


DRAIN TRIPE THOROUGHLY 
BEFORE FREEZING 


With prices at a high level, pur- 
chasers of frozen edible offal, and par- 
ticularly those items which are exposed 
to water in washing and cooking, ‘be- 
lieve that the original processor should 
be very careful to see that the product 
is drained thoroughly before freezing. 
They point out that if cooked tripe, for 
example, is not drained well before it is 
frozen, the purchaser may actually buy 
a high percentage of water with the 
product. 


Has your bologna come down with 
“green center,” or do your franks have 
“rubber skins”? These and other ques- 
tions about sausage ills are answered 
frequently in THE NATIONAL PRrovi- 
SIONER on this page. 
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Marathon’s NEW: Linerless Sausage Carton 
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Marathon’s new Linerless Sausage 
Carton is the most protective sausage 
package on the market today! Lami- 
nated, opaque carton protects natural 
bloom of fresh sausage, retards dis- 
coloration from light rays, prevents 
loss of moisture and flavor. 

More consumer convenience is built 
into Marathon’s new Linerless Carton 


<tCTe 





than any other sausage container! 
Opens easily...lies flat with raised 
score marks for slicing 8 equal patties 
...recloses for storage. 

Now is the time to order this sales 
stimulating carton for the fall sau- 
sage season. Ask your Marathon 
salesman, or write Marathon Corpo- 
ration, Menasha, Wisconsin. 


Here’s a powerful new 
sales-builder. Attrac- 





re) o 

& © tive, 2-color booklet contains 25 
: F, tested sausage recipes. Available to 
3 o users of Marathon’s Linerless Savu- 


Fanart 


sage Carton. Write for information. 
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Personalities and Fivents 





yf the Week___ 


@ The Crocker Packing Co., Joplin, Mo., 
which has been slaughtering and proc- 
essing pork and beef since it was found- 
ed in 1947, is converting to horses for 
the duration of the emergency food pro- 
m in Europe, it has peen announced 
by Victor J. Gerwert, general manager. 
The plant will have a capacity of 500 
horses a week, with the entire produc- 
tion to be shipped overseas for human 
consumption. The company is also con- 
sidering canning horsemeat. The horse 
processing plant will be federally in- 
spected. 
@ Appointment of George Lefcowitz as 
general manager of the Lackawanna 
Beef & Provision Co., Scranton, Pa., has 
been announced by company officials. 
Lefcowitz has been connected with the 
meat and provision business for 25 
years. 
@ Charles M. Mickelberry, 67, former 
president of Mickelberry’s Food Prod- 
ucts Co. died this week. In recent years 
he had lived in Michigan City and Flor- 
ida. He also founded Mickelberry’s Leg 
Cabin Restaurant in Chicago. He is 
survived by his wife, one daughter, his 
mother and two brothers. 
@ Dr. Albert L. Lehninger, assistant 
professor of biochemistry at the Uni- 
versity of Chicago, will receive the 
$1,000 Paul-Lewis Laboratories award 
in enzyme chemistry, it has been an- 
nounced. The award will be made at 
the national meeting of the American 
Chemical Society, in Washington, D. C., 
August 30. Dr. Lehninger was cited for 
his research on the chemistry and me- 
tabolism of fatty acids. He is the third 
winner of the award, established in 











1946 by Paul-Lewis Laboratories, Mil- 
waukee, to stimulate fundamental re- 
search in the field of enzymes. 

® T. G. Redman, assistant comptroller 
of Swift & Company, Chicago, has been 
elected to membership in the Controllers 
Institute of America. 


® The new plant of John Hilberg & 
Sons at 544 W. Liberty st., Cincinnati, 
constructed and equipped at a cost of 
approximately $1,250,000, began opera- 
tions Monday of this week. The former 
plant and office building at 525 Poplar 
st. was virtually abandoned, although 
the property will be retained for re- 
serve use in various phases of the busi- 
ness. Last April the Hilberg firm took 
over the business of the William Rein- 
ders & Co. there. Operations at the 416 
W. Sixth st. Reinders branch will be 
continued for about two weeks, until the 
second floor of the new plant is com- 
pleted, company officials said. However, 
the Reinders plant at 1335 Ethan ave., 
Camp Washington, has been closed and 
operations transferred to the West Lib- 
erty location. John Hilberg, jr., presi- 
dent, stated that the company will ex- 
pand its business, especially in the sau- 
sage field. 

® Immediate repairs have been made to 
the New Philadelphia (O.) Provision 
Co. which was destroyed by fire late in 
July, according to Charles Gilgen, gen- 
eral manager. 

@® The Eatmore Sausage & Packing Co., 
Minot, N. D., is planning to become a 
federally inspected plant. Purchased in 
March by Leonard and Jerome Jensen 
and Albert Vix, the firm now has 28 em- 
ployes and processes about 10,000 lbs. 
of meat a day. 

@ A visit to the St. John (N. B., Can- 
ada) Municipal Abattoir was made re- 
cently by a group from Halifax, N. S., 
which is considering establishing a 


HAVE ANOTHER 
HOT DOG! 


Bob Burns, radio and 
screen star, was one of 
the 45,000 who sampled 
Oscar Mayer canned 
wieners at the recent 
New England Exposi- 
tion in Boston. The new 
product features a sep- 
arate sack of barbecue 
sauce packed in the 
same tin. Shown help- 
ing the Arkansas Trav- 
eler to a second serving 
are three of the five 
demonstrators who were 
on hand at the com- 
pany’s booth daily. 


The National Provisioner—August 14, 1948 


wp ant deon te MEAT TRAIL 





Max Guggenheim, Veteran 
Chicago Meat Packer, Dies 


Max H. Guggenheim, chairman of the 
board of the Guggenheim Packing Co., 
Chicago. died Sun- 
day, August 8, of a 
heart ailment in 
his apartment at 
the Madison Park 
hotel in Chicago. 
Mr. Guggenheim 
had been in the 
meat packing busi- 
ness for more than 
50 years and was 
well known to the 
industry. His pres- 
ent company was 
founded in 1934. 
Before that he and 
his brother, Fred, 
owned the Guggen- 
heim Brothers Packing Co. In addition 
to the Chicago plant, the firm also had 
plants in Wichita and Cherryvale, Kans. 

Surviving are his widow, two sons, 
Herbert J., Wichita, Kans., president 
of the company, and Max H., jr., Chi- 
cago, secretary and general manager of 
the Chicago plant; a daughter, two sis- 
ters and a brother. 





GUGGENHEIM 





municipal slaughtering house there. 
Tentative plans call for financing con- 
struction and equipment by the munici- 
pality but turning over the operation to 
a packing firm. 

@ The Wickham Packing Co. has been 
incorporated at Longview, Tex. with 
$100,000 authorized capital stock. In- 
corporators are Nannette Crane Wick- 
ham, Roy Wickham and Kenneth Wick- 
ham. 


® Walter Kooiman, owner of the Edg- 
erton (Minn.) Rendering Co., has an- 
nounced that he will rebuild the plant 
which was recently destroyed by fire. 
Loss may run as high as $40,000, he 
said. 

® Several Ottawa, Kans. property own- 
ers have protested to the city commis- 
sioners against the application of G. H. 
Stinson for permission to establish a 
cold storage plant that would slaughter 
and process meat. 

@ Robert W. Cleveland has been ap- 
pointed manager of Swift & Company’s 
oil mill at Coleman, Tex., it has been 
announced by E. F. Czichos, manager 
of the southwest district of Swift’s oil 
mills. 


@ R. G. Plager, general manager of the 
agricultural service department of John 
Morrell & Co., Ottumwa, Ia., spoke be- 
fore the Washington, Ia. Rotarians re- 
cently. He told the group that consum- 
ers set meat prices the same as they 
determine prices of every other com- 
modity. “The summer months are his- 
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TEE-PAK TRAIL 


Dear Boss: 


Thanks for telling me to take my vacation 


while I’m up here in Michigan. I met a cute | 


little tomato already and everything’s jake. 
Saw Farmer Peet on the way up and must 
take time out to tell you what he’s doing 
with our Tee-Pak Casings, on account of 
he’s using them for smoked hams, with the 
aitchbone out, all ready to eat. If anyone 
asks you, here is one way to do it: 


Cure the trimmed, skinned and fatted ham 
in the usual way and wash it in warm water 
—then cut out the aitchbone. For a ham up 
to 14 lbs. use a 500 x 24 lightweight Tee-Pak 
Casing without vent holes, and for one 
weighing from 14 to 18 lbs. use a 600 x 24. 
Soak the casing in warm water for fifteen 
minutes first. 


Then stuff shank or butt end first and po- 
sition casing on horn so the printing comes 
over fat side. When you stuff the shank end 
first it gives a smooth collar around the 
shank and pulls the butt together a little 
better. 


But anyway, tie the casing either end first 
with an overhand knot at each end, and it’s 
not necessary to pull up tight on the casing 
or to remove air pockets, because the casing 
will shrink to a smooth fit when it dries 
anyway. Then pull stockinette over butt 
end first and process with butt end down. 


Next stick in a 4’ wooden skewer in the 
bottom butt end of the ham before it goes 
into the smoke house so as to drain the in- 
side during smoking and cooking and it’s 
also important in preventing fat or jelly 
pockets—and leave the skewer in the ham 
afterwards, too. The ham may be smoked 
first and then cooked, or vice versa, but in 
either case the internal temperature should 
have reached 150°F. at least. High humidity 
in the house during smoking and cooking 
gives a better product. Finally, shower it 
with hot water if there’s any grease on the 
outside of the package, and cool to room 
temperature and then place it in the cooler. 


Like I say, boss, Farmer Peet’s going to 
town up here with this item, says the 
butchers “‘go’”’ for it in a big way, and so do 
the housewives. Been doing it for quite 
sometime now and not a kick in a car load, 
so far. Tell the boys to give it a try. 


Be seeing you soon— 








4 


PS. But not too soon 
—it’s great up here. 
Ask for and use 
Tee-Pak 
Wienie-Pak 


Aqua-Pak 
Food Containers 
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TRANSPARENT PACKAGE CO. x 

D S. Morgan St. < 

CHICAGO 9, ILL. % 


428 Washington St., New York, W.Y. 
203 Terminal Bidg., Toronto, Canada 
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torically a period of our shortest meat 
supply and prices may get somewhat 
out of balance at that time, but we 
should remember there are _ other 
months when meat is on the bargain 
list,” he said. 

® Williams Meats, Inc., has been incor- 
porated at Snohomish, Wash., by Lu- 
cien Harter Williams and John Harter 
Williams. It was capitalized at $15,000. 


® Construction of the plant for the 
Shen-Valley Meat Packers, Inc., Tim- 
berville, Va., which was begun a year 
and a half ago, is expected to be com- 
pleted within the next two months. Ex- 
ecutives of the firm stated that they 
are planning to begin operations by 
mid-October. 

@ Robert Blumberg, president, Can- 
Meat Corporation, 85 Murray st., New 
York city, has opened a branch distrib- 
uting center at 225 Canal st., Provi- 
dence, R. I., under the name of Can- 


| Meat Corporation of Rhode Island. Of- 











| ficers are: President, Robert Blumberg, 


vice president, Edward D’Arezzo, and 
secretary, Henry Eisenberg. 

@® David A. MacGregor has been named 
manager of the small stock department 
of John Morrell & Co., effective August 
16. The post was formerly held by 
Harry W. Moore, recently named mana- 
ger of the beef sales department. Mac- 
Gregor will work under Moore and de- 
vote special attention to the sale of 
lamb and veal. MacGregor joined Mor- 
rell at the Philadelphia branch in 1933, 
was transferred to the beef sales cooler 
as a scaler and to the small stock de- 
partment. Later he was made manager 
of that department, then assistant beef 
sales manager and in 1946, manager of 
the beef department of the branch. 


@ Mrs. Veronica Karmelita, mother of 
Stanley Karmelita, secretary of the 
Circle Packing Corp., E. St. Louis, II1., 
died on August 2. 

@® D. R. Blenis, safety director of the 
Madison plant of Oscar Mayer & Co., 
died on August 12. Mr. Blenis had 
served as general 
chairman of the 
meat packing, can- 
ning and leather 
products section of 
the National Safe- 
ty Council and was 
well known to the 
industry. Thechair- 
manship of _ this 
section has been 
given to Henry 
Tefft, who acted as 
vice chairman prior 
to Mr. Blenis’ death. 
Mr. Tefft is also 
director of the de- 
partment of pack- 
inghouse practice and research of the 
American Meat Institute. 

@ Six members of a trade commission 
from Tibet toured the Chicago plant 
of Armour and Company recently. Ac- 
companying them on the tour were Ya 
Mao, Chicago, counsel for the Chinese 
government, a member of the Chinese 
Consulate in Chicago and E. R. Wika of 


D. R. BLENIS 


| the Armour foreign department. Mr. 





Mao said that these visitors were the 
first people from Tibet to enter the 
United States. 

@ Allen F. Eatherton, 42, president ang 
founder of the American Meat (Co, 
Kansas City and Los Angeles, died ye. 
cently of a heart attack at his home jp 
Kansas City. He had just returneg 
there from a ten-day visit to the Wes 
Coast. 

@ Clarence Fose, manager of the by. 
products division of Oscar Mayer & Co, 
Madison, Wis., will 
assume _ additional 
responsibilities in 
taking over the su- 
pervision of the 
company’s hide op- 
erations, it was an- 
nounced this week 
by G. O. Mayer, 
vice president. In 
this capacity Fose 
will direct sales 
and other activities 
of the hide division 
and supervise all 
by-products activi- 
ties. He has been 
with Oscar Mayer 
for nearly 30 years, 23 of which were 
spent in sales management before his 
transfer to the direction of by-products 
operations of the Madison, Prairie du 
Chien, Wis., and Davenport, Ia. plants. 
@® E. L. Dobbs, general manager of 
Armour and Company at . Oklahoma 
City, Okla., has been appointed by Gov. 
Turner as vice chairman of the Made- 
In-Oklahoma Manufacturers exposition 
which will be held October 12 through 
17. 

@ Albert L. Lee, salesman for Swift & 
Company at Little Rock, Ark., has re- 
tired on pension after more than 25 
years with the company. 

@ S. Posner & Sons will open a branch 
in Baltimore, Md., it was announced re- 
cently. The firm deals in kosher meats 
and poultry. 

®@ Miss Dorothy Holland, department of 
home economics, National Live Stock 
and Meat Board, spoke before the re- 
cent meeting of the Colorado Wodl- 
growers Association in Denver. In dis- 
cussing ways to make lamb and mutton 
more popular in the United States, she 
stressed that mutton should not be mis- 
represented as lamb on the market. 
@ Ignatius Philpott, 47, sales repre 
sentative for Wilsil’s, Ltd., in the Grand 
Falls district of Newfoundland, died 
recently. He had been in poor health for 
some time. 

@ The Bay City Packing Co., Bay City, 
Tex., has amended its charter, increas- 
ing its capital stock to $100,000. 

®@ Jacob R. Marhoefer, head of J. 2. 
Marhoefer & Sons Co., Chicago sausage 
manufacturer, has gone to California, 
accompanied by Mrs. Marhoefer and 
their son, Fred, on a combination bus! 
ness and pleasure trip. They expect 
be gone about a month. 

@ Record crowds attended the Wilso 





C. FOSE 


& Co. employes’ annual picnics at Okla-} 
homa City, Okla. recently. About 1,00” 
Negro employes and their families 4 
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O Eye Appeal 
Q Quality Construction 
0 Long Life 

© Economical Operation 
0 Stops Spoilage 

© Increases Profits 


0 Adds New Customers 
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BATAVIA 
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BATAVIA BODIES §& 








Wet the Gull’s Eye ou Every Count! 


BATAVIA refrigerated delivery assures finest quality, 


maximum sales, no spoilage returns, increased profits. 


No matter how long the route, no matter how hot the 
day, a BATAVIA refrigerated body delivers your meat at 
cooling room temperatures and maintains quality. This 


means more sales, more outlets, more profits. 


That's why a BATAVIA refrigerated body starts paying 
off right from the first day. Ask us to prove it. 


BATAVIA BODY COMPANY 


BATAVIA, ILLINOIS 


Custom-built Refrigerated Bodies 
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With - 


FORM-BEST STOCKINETTES 


(Reg. U. S. Pat. Off. 
FORM-BEST are stronger . . 
better shape . . . give you more profit. 





- give your hams 


FORM-BEST are non-absorbent . . . prevent 
shrinkage, therefore, give you a larger profit. 







FORM-BEST are woven stronger 
... Stretch better. . . go on faster 
... save time and money. 


COMPANY 
Cincinnati 14, Ohio 









NEVERFAIL 


ae 
taste-tempting 
HAM 
FLAVOR 


Sre-Scasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 


“The Man Who Knows” 


appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 





“The Mon You Know’ 


H. J. MAYER & SONS CO., INC. 
6815 SOUTH ASHLAND AVENUE ° CHICAGO 36, ILLINOIS 


\ 


IN CANADA H 4 MAYER & SONS CO (Ceanedea) Limited WinoOsor ONTARIO 
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tended the one at Tolan park and nearly 


| 6,000 turned out for the one for white 





employes at Belle Isle park H. D. Elijah, 
Wilson executive, said. 

@ Weiller & Weiller Co., which recently 
took over the Overman Commission Co,, 
Spokane, Wash., has been elected to 
membership in the Spokane Livestock 
Exchange, it was announced recently by 
F. M. Rothrock, sr., chairman of the 
board of directors. 

@ The Alaska Pacific Meat Co., Seattle, 
which recently established a new sales 
office at Western ave. and Marion st. 
there, has started remodeling its plant, 
according to R. C. Copstead, manager. 
@® A permit has been issued to the 
Freeze-It Corporation for construction 
of a cold storage building, 96 by 500 ft. 
in area, at Burbank, Calif., costing an 
estimated $350,000. 

@ The partnership of Irving Schwartz 
and Jack Dubin operating as the Bel- 
mont Packing Co. at 501 E. 153rd st., 
New York, has been dissolved, and 
Dubin will continue operations of the 
Belmont Packing Co. at a new location 
and in its new building, 536 Westchester 
ave., Bronx 55, N. Y. The new company 
will specialize in plates and briskets in 
conjunction with other specialty items 
to be handled in the near future. 

@® Three men and one woman, employes 
of Swift & Company, Columbus, O., are 
being held in jail in connection with the 
alleged systematic theft of thousands 
of pounds of meat, shortening, soap and 
other articles from the Swift plant 
while charges are being prepared ac- 
cusing the others of grand larceny and 
receiving and concealing stolen prop- 
erty. It is believed by some company 
officials that the thefts had been going 
on for at least a year. 


@® Geo. A. Hormel & Co., Austin, Minn., 
has changed the name for its business 
improvement project to “Production 
Achievement Award” project. The 
change was requested by the Hormel 
Business Improvement Committee, com- 
posed of plant personnel, because the 
name was too much like the commit- 
tee’s. Recommendations for names such 
as “Hormel Suggestion Plan” or “Hor- 
mel Idea Project” were not accepted 
because the company feels the name 
should indicate something more than 
a suggestion plan. The company en- 
courages the employe who initiates an 
improvement to follow through and see 
that it is put into practice. 

@ A $50,000 livestock sales barn located 
at Thomaston, Ga., was recently opened 


| by the Georgia Farm Products Sales 
| Corp., Ben H. Butts, jr., chairman of the 
| board of directors, announced. 


| ®@ Arnold van Hessen, New York im- 


porter and exporter of sausage casings 
and other packinghouse products, now 
with Mrs. van Hessen on a European 
trip, writes from the Netherlands that 
they are enjoying a wonderful time in 
their old country and have found things 
considerably improved in Holland. After 
a visit in their homeland, they plan to 
go to Germany, returning to the United 
States September 22 or 23. 
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RECENT UNION ACTIVITY 


@ Armour and Company and the United 
Packinghouse Workers union, CIO, have 
signed a one-year contract for cer- 
tain of the Armour plants to replace 
the one which expired August 11. The 
new agreement is similar to those al- 
ready signed by Swift & Company and 
Cudahy Packing Co., and about the 
same as the former Armour and Com- 
pany contract. 

At several other Armour plants, the 
question of representation is unre- 
solved and a rival union is claiming 
that it now represents the employes. 
Until that question is resolved by the 
NLRB by an election, a “conditional” 
contract is in effect. 

@ The National Brotherhood of Pack- 
ing House Workers, an independent 
union whose members are employed at 
the St. Louis Independent Packing Co., 
and the company have signed a new 
wage contract calling for triple pay for 
work on holidays. The union waived a 
previous demand for a 7%c basic wage 
increase until October 1. Only service 
and maintenance men, who work on hol- 
idays, will receive additional benefits 
under the new contract, a company 
spokesman said. 

@ A new contract between Swift & Com- 
pany’s Kansas City plant and Local No. 
12 of the National Brotherhood of Pack- 
ing House workers, an independent 
union, was signed last week. The con- 
tract does not provide for any increase 
in basic wage rates, but specifies that 
negotiations on that subject be opened 
October 1. It does provide, however, for 
triple pay for holidays. About 1,800 
employes are affected. 


AMI SEPTEMBER ADVERTISING 
WILL FEATURE LEG OF LAMB 


The fourth in the summer series of 
service advertisements of the American 
Meat Institute’s meat educational pro- 
gram will feature leg of lamb. An ad 
in the September 6 Life and the Sep- 
tember issue of McCall’s magazine will 
explain how to get three fresh-cooked, 
nutritious, appetizing meals from one 
leg of lamb. Other cuts of meat, includ- 
ing a wide variety of sausage, also will 
be featured in this magazine advertis- 
ing, as well as on the Tuesday and 
Thursday broadcasts of the Fred War- 
ing radio show. 


Reports from participants and retail- 
ers point out that this type of advertis- 
ing lends itself to sound merchandising. 
Experience the industry already has 
gained with similar suggestions for 
pork shoulder butt, shank half ham and 
pot roast indicate that women are anx- 
lously seeking such ideas for the prep- 
aration of their meals. 


ARMY LARD PURCHASES 


The U. S. Army up to Thursday of 
this week purchased 7,000,000 Ibs. of 
lard and on Friday made additional pur- 
chases of 1,000,000 lbs. 
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Model L51A (‘Junior’) 
Vorator lard unit. 5/2” 


wide. 6’2” long. Chills and 
plasticizes 3000 lbs. per 
hour. Other Voraror lard 
units with capacities up to 
10,000 Ibs. per hour. 





“brought more actual profits 
than any other equipment” 


ET a VOTATOR user do the talk- 

ing. We quote Mr. D. A. Scott 

of Brown & Scott Packing Co., 
Wilmington, Del.: 

“As you know, I was formerly 
associated with another meat packer. 
We purchased a Junior VOTATOR 
lard processing unit in 1943 and, 
in my opinion, it brought the com- 
pany more actual profits than any 
other piece of equipment. As a matter 
of fact, we were able to raise the 
selling price of our lard as compared 
to lard made with other equipment. 

“We are now building our own 
meat packing plant and are pleased 
to include VoTATOR lard processing 
apparatus as part of our original 
equipment.” 

Continuous, closed lard process- 
ing with VOTATOR apparatus puts 
money on the profit side of the 
ledger for packers large, medium, 


and small. Write for data about the 
wide range of capacities available 
in standard Vorator lard units. 

Investigate VorTaTor’s all-out 
engineering service in regard to 
stream-lining all processing op- 
erations. 





LARD PROCESSING APPARATUS 


VorTaTor is a trade mark (Reg. U. S. Pat. Off.) apply- 


ing only to products of the Girdler Corporation. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 


150 Broadway, New York City7 « 


2612 Russ Bidg., San Francisco 4 * 


Twenty-two Marietta Bidg., Atlanta, Ga. 
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TO REPEAT SALES 
i 
Stange’ 
C.0.S. SEASONINGS 
i. ol 


tesa Brand 
TI 


CERTIFIED FOOD COLORS 
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She will... if it’s her best buy! 

Make your product her best buy in flavor . . . with Stange C.O.S. 
Seasonings. The flavor-improving qualities of C.O.S. Season- 
ings are sales-proved by hundreds of thousands of packages 
sold by the most famous names in the food world. 

Make your product her best buy for quality... with Stange’s 
custom packaging of your entire seasoning formula. In error- 
proof “units of use,” Stange provides quality control over... 
flavor... your most vital sales point. 

Write today—let Stange’s Scientists in Seasoning help you insure 
those repeat sales. 


WM. J. STANGE CO., CHICAGO 12, ILL., Dept. NP 


lange 


RHYMES WITH TANGY 


CREAM OF SPICE 


CISOMNYS 


“SILENT PARTNERS IN FAMOUS FOODS” 
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New Cocktail Wieners 
Have Separate Sauce 


The only cocktail wiener on the mar- 
ket to be packed in one container with 
its own complementary sack-of-sauce is 
now being introduced by Oscar Mayer & 
Co., Madison, Wis., inventor of a duo- 
packaging method which permits no in- 
terchange of food flavors within the can. 

Especially suited for hors d’oeuvres, 
the new product is the latest addition 
to the company’s “Sack O’ Sauce” 
canned meats line. It features 19 to 23 





midget all-meat wieners packed double 
high around a separate sack of cocktail 
sauce. This sauce has been made espe- 
cially spicy and tangy to provide a per- 
fect condiment for appetizers. 

The sauce can be served hot or cold, 
with the wieners or separately. 

Planned mainly as a specialty item, 
cocktail wieners with cocktail sauce is 
second in the company’s “Sack 0’ 
Sauce” family of canned meats, follow- 
ing Oscar Mayer wieners with barbecue 
sauce, which made its appearance on 
the market last year. 

Cocktail wieners with cocktail sauce 
are being distributed nationally through 
brokers. 


Hygrade Introduces Line 
of Twelve Frozen Dinners 


Hygrade Food Products Corp., New 
York, has announced a new line of 
“Quick and Thrifty” frozen meat and 
vegetable combination dinners, each 
package containing an ample amount of 
meat and vegetables for two large or 
three smaller portions. 

The shopper has a choice of twelve 
combinations, including chopped beef 
for hamburgers and mixed vegetables; 
cubed beef, peas and carrots; cubed 
lamb, lima beans and carrots; cubed 
veal and mixed vegetables; porkchop, 
suceotash and carrots; veal cutlets with 
macaroni and spinach; loin lambchops, 
lima beans, carrots; rib lambchops, 
lima beans and -arrots; sirloin beef- 





\y Missowr Valley Brand And 
Eat The Best Meat i 











GLASER’S PROVISIONS CO. PRODUCT DISPLAY 
Metropolitan Utilities Co. of Omaha, Neb., recently featured Glaser’s Provisions Co., 
one of Omaha’s leading sausage kitchens, in its weekly display of local industries which 
employ gas in their manufacturing. The Glaser display highlighted the many loaves 
and sausage items the firm makes carrying its Missouri Valley brand name. 


JUMBO TAMALES 


The Rutherford Food 
Corp., Kansas City, is 
introducing HyPower 
Brand jumbo size ta- 
males with gravy packed 
in 22 size cans, an in- 
novation in tamale 
packing in the use of 
the 2 size can and is 
enjoying enthusiastic ac- 
ceptance, Rutherford of- 
ficials say. The labels 
were designed and pro- 
duced by the U. S. 
Printing & Lithograph 
Co., Cincinnati. The de- 
sign features “HyPower 
Pedro,” trade mark cari- 
cature developed for 
Rutherford. The con- 
sumer panels of the 
labels feature serving 
suggestions and recipes. 








steak, mixed peas and carrots, corn and 
mushrooms; sliced calf’s liver, carrots 
and spinach; half chicken (fryer) with 
peas, carrots and mushrooms; and half 
fowl for fricassee with peas, carrots 
and mushrooms. Prices range from 95c 
to $1.75 per package. A unique feature 
of the package is a little Spice-bag 
which makes seasoning easier, accord- 
ing to Hygrade. It contains all the nec- 
essary spices and herbs, plus salt. 
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The combination dinner is ready to 
cook, either while still frozen or, if time 
permits, defrosted. Defrosting is made 
easier and quicker due to the special 
packaging. Some of the combinations 
can be pressure cooked, but even the 
others take only a few minutes to pre- 
pare. 

In the New York area, the “Quick 
and Thrifty” combinations can be pur- 
chased at Gimbel’s. 
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Industry Gets Adverse 
Ruling in Esskay Case 
on Subsidy Recapture 


The Emergency Court of Appeals re- 
cently upheld the right of the Recon- 
struction Finance Corporation to recap- 
ture slaughter subsidy on product in 
inventory as of the end of price control 
(October 14, 1946) in a decision ren- 
dered in the case of Wm. Schluderberg- 
T. J. Kurdle Co. vs. the Reconstruction 
Finance Corporation. It had been hoped 
that the Emergency Court of Appeals 
would rule in favor of the meat packing 
industry in this case. 

The opinion of the Emergency Court 
is in conflict with that of the ‘federal 
district court in Chicago in the Swift & 
Company case. In that case, which was 
decided in June, the district court held 
that subsidy recapture by the RFC was 
illegal. However, since the Swift case 
must first go to the Circuit Court of Ap- 
peals, the Schluderberg case will prob- 
ably be the first to reach the U. S. Su- 
preme Court. 

The Emergency Court held in the 
Schluderberg case that Announcement 
No. 1 by the Reconstruction Finance 
Corporation was not a retroactive re- 
pudiation of obligations assumed by 
RFC, nor an impairment of the packer’s 
vested rights. The packer’s right to 
claim subsidies on livestock slaughtered 
during the period September 1, 1946 to 
October 14, 1946, was, under the law, 










LET US SUPPLY YOUR 
HAM STOCKINETTE AND 
BEEF BAG REQUIREMENTS 














SUPPLIER OF WRAPPING MATERIAL FOR INDUSTRY EXPANDS 


The entire plant of the Daniels Manufacturing Co. of Rhinelander, Wis., pro- 
ducer of meat wrappers, is being remodeled and an expansion program is under 
way. This will increase the floor space from 42,000 sq. ft. to 112,000 sq. ft. Two 
new 150-h.p. boilers have been added, as well as new covered loading docks, ad- 
ministration offices, experimental laboratories, and machine shop. When this ex- 
pansion program is completed the company expects to have one of the finest 
converting plants in the country. Additional printing and other machinery is on 
order so that added production capacity will supplement the improved capacity, 
which will result from efficient handling made possible by the new buildings. The 
new plant will house the ink and plate-making department which are also under- 
going expansion. 











subject to an inherent condition subse- 
quent that the meat derived from such 
slaughter must be disposed of prior to 
the removal of price controls. The an- 
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pay you dividends. 





nouncement, according to the court, 
merely served notice upon slaughterers 
that they would have to furnish infor- 
mation as to their terminal inventories 


THE ONE’ ‘THE ONLY! 


ORIGINAL! 
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153 39 33 en On FLO = 8 By EE 


Reg US Pot OF 


LOOK FOR THE BLUE STRIPE 


SUPERior to any SHROUDS 


There’s an old adage about building a better mouse trap, and the world 
will beat a path to your door. Probably true, and we do appreciate 
the volume of business which we have received from the nation’s packers. 


However, we originated the reinforced pinning edge and others have 
followed. Therefore, be careful when buying, do not be confused, and 
insist upon the one, the only and the original TUFEDGE, easily identi- 
fied by the Blue Stripe. You'll find that our pioneering experience will 


Canadian Distributors: ELCO LTD., Toronto 
CLEVELAND COTTON PRODUCTS CO. 
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CLEVELAND 14, OHIO 
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in order to enable RFC to make a final 
determination of the amount of subsidy 
payments legally due to slaughterers of 
livestock. 

The Court also held that although in 
form the subsidy was computed on the 
basis of the amount of livestock killed 
during an accounting period, the sub- 
sidy was not upon the slaughtering op- 


erations as such, but was a compensa- 
tory payment to slaughterers for meat 
sold under price control. The fact that 
meat was produced by slaughter during 
a period when price controls were in ef- 
fect became of no significance with 
respect to meat that remained in the 
killer’s inventory when price controls 
were removed. 
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HANDLING INDUSTRIAL 


Rendering departments employing 
solvent extraction and other depart- 
ments using industrial solvents will be 
interested in an article on “Handling 
Industrial Solvents with Safety,” which 
appeared in the August, 1948 issue of 
the Journal of the American Oil Chem- 
ists Society. 

In this article, A. Ernest MacGee, 
Lester J. Weber and Carl H. Senter, 
solvents division of the Skelly Oil Co., 
point out that in handling industrial 
solvents, or working with them, even in 
the small volumes represented by 10- 
gal. or 55-gal. drum quantities, it should 
be remembered that the hazards of 
fire, explosion, asphyxiation, dermatitis, 
toxicity or mechanical injury are po- 
tentially present and frequently are en- 
countered. In fact, such a commonplace 
material as water, which is the most 
widely used solvent, can cause damage 
to property and personnel if improperly 
or carelessly handled. 

Danger of explosion (or of toxicity) 
must be duly emphasized, but not made 





SOLVENTS WITH SAFETY 


an object of exaggerated fear, which 
gives the impression that the worker is 
powerless. The worker should feel that 
he is working in a plant having all the 
safety factors that science is able to 
produce and that no known danger will 
come from that end—the only danger- 
ous part of the plant is the worker him- 
self. He must clearly understand that 
a mistake or the misbehavior of one 
man in the extraction building might 
cause death or injury and that a well- 
understood surveillance of each othe 
will give to each individual worker more 
assurance of safety. 

Aside from mechanical injury, pos- 
sible injury to personnel and plant by 
solvents revolves principally around the 
hazards of fire and toxicity resulting 
from fairly large amounts of solvent 
vapors in the plant atmosphere. 

Wherever possible, it is obviously bet- 
ter to tighten fittings, replace worn 
gaskets or packing, change wo-n shafts, 
ete., to reduce the concentration of sol- 
vent gases in the plant than to correct 





For ingredients marking of standard 
sausage products whose formulas 
do not change, the No. 82 Great 
lakes Brander is ideal. Makes a 
clean, handsome imprint that does 
not smear or blur; also ideal for 
brand-marking sausage with com 
pany name or trademark. Hand en 
graved marking dies screw 

on center post without tools, 

ore easily interchanged. En 
closed heating element- 
Write! 





STAMP BRANDING 


Perfect for Ingredients Marking 









NO. 82 BRANDER, $11.00 
Branding Dies Extra 
(115 or 230 volts) 


With Great Lakes changeable ingredients branders, featur 
ing exclusive interchangeable word slugs, any sausage 
formula can be set up and imprinted. Full details in our new 
catalog! 


GREAT LAKES BRANDING INKS 


GUARANTEED “‘NONE BETTER’ 


GREAT LAKES 


STAMP & MFG. CO. 











@ America’s Leading Makers of Meat Branders, Inks & Supplies 


2500 IRVING PARK ROAD 


a 


° CHICAGO 18, ILLINOIS 
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Perfect 
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les” Shrinkage 
Less shrinkage in 
your cooler means 
less weight loss— 
more profits. 
Special X soy flour 
does the trick be- 
cause of its remark- 
able blending and 
moisture retention 
properties. 

Here's a low-cost 
way to improve 
quality and save 
money too. 


FREE TRIAL 


Write for generous 
FREE sample—no ob- 
ligation—try a test 
batch yourself. 





SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 








Now!..better than ever— 
with new improved features! 


MILPRINT 
L-O-SEAL 


STOPS SLIME AND MOULD 


of Mil-O-Seal’s perfect protection stops ugly 
product discoloration, slime and mould — 
even when gelatin is used! Meat looks fresher— 
stays fresher—in new Mil-O-Seal. 





























PACKAGING HEADQUARTERS 



























NO PRE-HEATING 
NO POST-HEATING 


New Mil-O-Seal eliminates extra handling since 
it requires no pre-heating or treatment 

after stuffing. Just stuff and tie. Saves costly 
labor... speeds up production. 





MORE STRETCH AND 
STRENGTH 


o/ New Mil-O-Seal is more adaptable to variations 
in product size... provides a smoother, 
tighter fit. It’s tougher, too, in every way. For 
better results... try Mil-O-Seal. 


SAVES YOU MONEY $ 


(/ By actual proof — Mil-O-Seal saves packers 
up to lc per pound on over-night cooler 
shrinkage alone! This fact... plus simplified 
handling ease means extra profits on 
every pound of meat. 


NEW SLICING EASE! 


New Mil-O-Seal slices easier than any similar 
type casing. No crushing or distortion. 
Doesn't dull cutting knives as fast. Get the 
facts today on the new Mil-O-Seal. 














MIL PRINT: SALES OFFICES IK 
See, ALL PRINCIPAL CITIES 


PACKAGING CONVERTERS + PRINTERS + LITHOGRAPHERS 


MILWAUKEE, PHILADELPHIA, LOS ANGELES, CHRISTIANA, PA 
SAN FRANCISCO, TUCSON, VANCOUVER, WASHINGTON, STOUGHTON, WIS 


general offices: MILWAUKEE, WISCONSIN MILLS AT DE PERE, WISCONSIN 


plants at | 





PTHE MEAT PACKING INDUSTRY 








WORTHINGTON VOLATILE LIQUID PUMPS 
SAVE COMPRESSORS | 
PREVENT “SLOP-BACK” 


; ' « * 
| SAY uildice 


SPECIALISTS 


You can prevent dangerous, costly “slop- | 





beck” which damages compressors! Prevent | 
it with Worthington Horizontal Duplex Power 
Pump for volatile liquids. This specially de- | 
signed Worthington double acting type | 
power pump gives excellent service in handl- 
ing volatile liquids. 

Consult Buildice for complete details of this 





highly specialized Worthington engineering 
achievement which helps bring maximum 


operating efficiency to your refrigerating 


WORTHINGTON KDV PUMP pon. 


e * 
MANUFACTURERS AND 2 ton REFRIGERATING ENGINEERS 


COMPANY, INC. 
2610 S. Shields Ave., Chicago—Phone: Calumet 1100 


Branches: Milwaukee, Minneapolis 
es WORTHINGTON COMPRESSORS IN STOCK — ALL S'ZFS = 


BARLIANT offers 
the new KEEBLER 


HASHER & WASHER 











Here’s a heavy-duty, dependable Hasher-Washer combination de- 
signed especially for those packers seeking large scale production 
while utilizing a minimum of floor space. The unit is driven from a 
single motor or individually powered for portability. Galvanized 
structural steel is employed throughout. Available in low or high 
frames, standard or special length cylinders, gear or chain driven 
washers. Prompt delivery! ORDER FROM BARLIANT TODAY! 


BARLIANT and COMPANY sates acenrs 


ADELPHI BUILDING © 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 








deficiencies of this type by exhaust 
ventilation. Frequently, an excessiye 
amount of solvent vapor in the plan 
indicates needless loss of solvent and 
unnecessary expense. 

Hands or other parts of workers’ 
bodies should not be exposed to liquid 
solvents or concentrated vapors of gol. 
vents any more than is absolutely neces. 
sary. The problem of protecting work. 
ers where comparatively small concep. 
trations of solvent gases are involved 
resolves itself primarily into a matter 
of adequate ventilation for oil and fat 
extraction rooms, degreasing rooms, or 
other equipment and buildings in which 
industrial solvent liquids are handled, 
or where their vapors may be gener- 
ated. 

In taking precautions to prevent sol- 
vent explosions, activity should center 
around preventing the accumulation of 
solvent vapors, particularly in provid. 
ing sufficient ventilation to insure that 
the gas-air concentration is far below 
the lower explosive limit so that, if fire 
does occur, explosion will not follow. 

All electrical equipment and wiring is 
a potential fire hazard, because of the 
occasional generation of intense heat 
due to over-loading, as well as to sparks, 
Lights should have explosion proof 
globes that are shielded to protect them 
against mechanical breakage since such 
breakage might permit their hot wires 
to light off a fire or explosion. 

Drums containing solvents should be 
plainly labeled or tagged as to contents 
and safety precautions, so that workers 
cannot confuse one material with an- 
other or be ignorant of the hazards. 
Drums containing inflammable solvents 
should be painted red, since red gen- 
erally is recognized as a danger color. 


FLASHES ON SUPPLIERS 


PURE CARBONIC, INC.: This New 
York firm has announced the promo- 
tion of N. L. Heffron from assistant 
branch manager of the New York-New 
Jersey branch of the Metropolitan dis- 
trict to manager of that district. The 
company has also appointed H. I. Doer- 
ing as Columbus branch manager of 
the Cincinnati (0O.) district; J. G. 
Kuchenbrod, heads the Louisville branch 
of the Cincinnati district; B. C. Lowe 
heads the Des Moines branch of the 
Kansas City district and T. H. Town- 
send is the new branch manager of the 
Indianapolis branch of the Chicago dis- 
trict. 

FEARN LABORATORIES, _INC:: 
Effective August 1, George W. Young 
was appointed field supervisor of the 
packinghouse sales division of the 
Franklin Park, Ill., firm, manufacturer 
of specialty products and flavor build- 
ing ingredients for packers and meat 
processors. Young will carry out his 
duties over the United States, Canada 
and Mexico. The announcement of his 
appointment was made by M. A. Hagel, 
vice president of Fearn and sales man- 
ager of the packinghouse sales division, 
as a further step in the company’s éf- 
fort to better its service. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 


468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 














No. 2,444,571, PROCESS FOR MAK- 
ING A PURIFYING AGENT FROM 
STEER BONES, patented July 6, 1948, 
by Francis Leslie, Springfield, N. J. 

This process consists in burning steer 
bones, repeatedly washing the same in 
pure soft water, boiling the burnt bones 
by dipping them repeatedly in boiling 
water to extract further organic mat- 
ter, tempering the bones by next dip- 
ping them repeatedly as soon as boiling 
is finished in water at 45 degs. F. to 
50 degs. F., draining and drying the 
bones, and then baking in an oven for 
several hours in a temperature of 500 
degs. F 

No. 2,444,556, MEANS FOR PLUCK- 
ING POULTRY, patented July 6, 1948, 
by Harry E. Drews, Ottumwa, Ia., as- 
signor of one-half to Flournoy Corey, 
Cedar Rapids, Ia. 

The plucking disc of this machine 
may be swung vertically or horizontally 
on its frame and may be driven from 
either position. 


MID DIRECTORY CHANGES 


The following directory changes have 
been announced by the USDA: 

Meat Inspection Granted: Gol-Pak 
Corp., 2214 Summit ave., Union City, 
N. J.; James B. Gilbert, 1110 Maryland 
ave. S. W., Washington 4, D. C.; Royal 
Meat Packing Co., Broderick, Calif.; 
Lipoff’s Wholesale Meats, 822-830 Cal- 
lowhill st., Philadelphia 23, Pa., and 
Old Yankee Foods, 5th ave. South and 
Lane st., Seattle 4, Wash. 

Horse Meat Inspection Granted: 
Crocker Packing Co., Zora rd. and St. 
Louis ave.; mail, P.O. box 143, Joplin, 
Mo. 

Meat Inspection Withdrawn: Crocker 
Packing Co., P. O. box 143, Joplin, Mo., 
and The G. S. Suppiger Co., 2628 W. 
Main st., Belleville, Ill. 

Change in Name of Official Estab- 
lishment : Skyway Meat Packing Co., 
Inc., 71-75 Paris st., Newark 5, N. J., 
instead of Interstate Meat Products 
Corp., and, McLean County Cold Storage 
Co, R. R. 2, Normal. Ill., instead of 
Louie Heller & Sons, Inc. 


more patties per pound! 
more profits per patty! 


HOLLY MOLDING MACHINES 


ELECTRIC 
HOLLY MATIC 

for HIGH SPEED 

PRODUCTION 


Makes paper thin or steak thick 
patties of varied shapes from all 
kinds of ground meats— absolute 
in uniformity of size and weight. 
Automatically molds, ejects, and 
stacks 1800 patties per hour on 
waxed paper—range from 4 to 
16 patties to the pound. Perfec- 
tion in sanitation—easy to clean 
— greater bun coverage with less 
meat—reduces your molding costs 
to a minimum. Save meat—save 
time—save money. 


“HOLLY JR.“ PATTY MOLDING MACHINE 


The only small machine on the market that eliminates the manual feed of paper and auto- 
matically ejects and stacks the patty on a special coated waxed sheet. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A 6733 SOUTH CHICAGO AVE. CHICAGO 37, ILLINOIS 


















PLASTIC APRONS 


GUARANTEED NOT TO CRACK OR PEEL 


@ LIGHTER—MORE COMFORTABLE BUT LAST 4 TIMES 
AS LONG 


@ OUR OWN FORMULA VINYLITE PLASTIC COATING 
@ CHOICE OF WHITE, BROWN OR BLACK 
@ CHOICE OF FOUR WEIGHTS 


LOWER FIRST COST— WEARS LONGER 


These acid, caustic and waterproof aprons ea 








will never crack because they use only Puy Y 
aac S f ia 
top quality materials in our own closely 7 ee 
Z 
controlled formula. No cheap bases or 








re-claimed materials. Heavy weight 
aprons for the killing floors—medium or 
light weights for the processing depart- i 
ments. Styles for men or women accu- 
rately proportioned for fit. 


nu 


FREE ask for our latest PLY-GARB catalog 
showing material samples and complete line. 


THE MILBURN oo 








3228 E. WOODBRIDGE DETROIT 7, MICH. 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





| oe | 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


Write f of “Sau: indi inters"’ 


2_Cc-D_ < 








TRADE-MARK 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GraceSt., CHICAGO18, ILL. 
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Renderers Association 
Sponsors Study of New 
Uses of Animal Protein 


A preliminary study of the applica- 
tions of proteins in industry and of the 
properties of meat scrap proteins, made 
by the Armour Research Foundation 
under the sponsorship of the National 
Renderers Association, indicates the 
possible use of the protein of meat scrap 
as an adhesive, a plastic, a coating ma- 
terial, or as a raw material for the pro- 
duction of an artificial textile fiber. 

The adhesive and plastic applications 
appear to present only fair chances of 
developing into a good outlet for meat 
scrap. As a coating material of paper 
or for use in decorative coatings of the 
casein paint type, meat scrap protein 
appears to be a better possibility than 
for adhesives or plastics, especially if 
an effective way of decolorizing the pro- 
tein can be developed. 

The most promising possibilities ap- 
pear to be in the preparation of an arti- 
ficial fiber from the proteins in meat 
scrap. None of the well-known fibers 
such as the rayons, nylon, vinyon, lami- 
nated etc., are completely satisfactory 
for blending with wool or for use as a 
substitute for wool. Since the myosin of 
muscle occurs naturally as a fibrous 
material and since it has been shown in 
fundamental studies that strong fibers 
can be spun from myosin, it is entirely 
possible that a fiber having desirable 
qualities can be developed from meat 
scrap protein. 

The meat scrap proteins are com- 
pletely denatured by heat during the 
extraction of the fats in the rendering 
process. Just how this denaturation 
will affect the fibers spun from meat 
scrap protein is impossible to forecast. 
However, it has been reported that 
metal denaturation of myosin fibers in- 
creases the strength, elasticity, and 
enzyme stability of the fiber, and de- 
naturation of casein for fiber produc- 
tion has been suggested. Again the pos- 
sible application of meat scrap protein 
will depend to a large extent upon the 
development of adequate bleaching 
methods for the protein. 


EMPLOYE PUBLICATION STUDY 


Employe publications throughout the 
United States and Canada have reached 
an all-time record high of 5,300 and the 
“Contents of 399 Employe Magazines” 
have been analyzed in a study which 
has just been issued by the Policyhold- 
ers Service Bureau, Metropolitan Life 
Insurance Co. This report give a cross 
section of material which employe pub- 
lication editors are using today in the 
effort to improve employe understand- 
ing and to bring about better coopera- 
tion among employes. 

It is the second report on the subject 
issued by the Metropolitan. An earlier 
study of the contents of 325 employe 
magazines was published in 1942. One 
of the features of the new report is a 





contrast in the contents of employe 
magazines five years ago with the ma- 
terial being used today. While the study 
was prepared primarily for Metropojj. 
tan group policyholder companies there 
is a limited extra supply available, Ry. 
ecutives may obtain copies by writing 
on their business stationery to the Pol. 
icyholders Service Bureau, Metropolitan 
Life Insurance Co., 1 Madison aye. 
New York 10. 


Advertising Emphasizes 
Value of Fat in Meat 


Two advertisements which point up 
the nutritional value of the fat of meat 
in the diet are being published by the 
American Meat Institute in the Sep- 
tember issue of Hygeia and the August 
14 issue of the Journal of the American 
Medical Association. 

The basic purpose of these advertise- 
ments is to emphasize the valuable 
place of meat fat in the daily diet and 
the part it can play in good nutrition, 
Many people make a practice of cutting 
fat from meat and discarding it, not 
realizing that the fat of meat is valv- 
able for a number of reasons. 

The advertisements point out that 
discarding and trimming the fat from 
many meat cuts not only represents 
unnecessary economic, but also serious 
nutritional, waste. Fat offers a number 
of nutritional values, some of which 
only recently have been discovered by 
research workers. 

The fat of meat is an outstanding 
source of food energy, small in bulk and 
low in water content. It is well digested 
—better than 90 per cent—and con- 
tributes more than any other compo- 
nent of the meal to the feeling of satis- 
faction which means so much in the en- 
joyment of eating. Furthermore, meat 
fat carries important fat-soluble vita- 
mins and certain factors which appear 
to be necessary for the health of the 
skin. 

Recent research indicates that the 
presence of fat in the customary mixed 
dietary permits better use of protein 
than is possible in the absence of fat. 
This effect of fat actually prevents 
waste of protein for energy purposes 
and saves it for its vital function in 
growth, tissue maintenance and cell 
repair. This survey of the nutritional 
significance of fat emphasizes the valu- 
able place of meat fat in the daily 
dietary and the role it can play in good 
nutrition. 


PURCHASES BY USDA 


The Production and Marketing Ad- 
ministration purchased 4,770,000 Ibs. 0! 
tallow and fatty acids during June but 
bought no other domestic animal fats oF 
domestic or Mexican canned meats. For 
the period from July, 1947 through 
June, 1948 the USDA has bought 100; 
229,500 Ibs. of lard; 8,561,501 Ibs. of 
tallow and fatty acids; 13,256,450 Ibs. of 
canned horsemeat and gravy, and 74- 
107,280 Ibs. of Mexican meat and gravy. 
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SYRACUSE, N.Y. 


' NO. TONAWANDA, N.Y. 


CLEVELAND, O. 
i CAMBRIDGE, MASS. 


¢ 


i 





HOLYOKE, MASS. 


NEW LONDON, CONN: 


wi PORTLAND, CONN. 








STRATEGIC PLANT LOCATIONS 
make ROBERT GAIR your next-door neighbor 









PHILADELPHIA, PA. 


BOGOTA, N. J. 


UTICA, N.Y. 








The National Provisioner—August 14, 1943 






Gair Plants are strategically located to render maximum 
service ...a CONTAINER SERVICE that is almost equivalent 
to having a GAIR PLANT in “YOUR OWN BACK YARD.” 


Expanding beyond shipping facilities, the ROBERT GAIR 
organization provides technical cooperation. At each 
plant, service engineers are available to help solve prob- 
lems of designing or redesigning your present containers, 
or in the creation of new containers for new products. 


These packaging engineers are preparéd to advise on 
proper methods of sealing containers, either by hand or 
by machine. This technical information is invaluable 
where interior packing has been designed to protect 
fragile or valuable merchandise. 


Furthermore, these GAIR REPRESENTATIVES know the 
relative merits of corrugated, solid fibre, jute and Kraft. 


This GAIRanteed service is available for the asking. 


Write for your Free Copy of 
1. Sealing of Corrugated and Solid Fibre Containers, or 
2. Container Handbook. 


ROBERT GAIR COMPANY, INC. 


NEW YORK + TORONTO 


PAPERBOARD + FOLDING CARTONS 


SHIPPING CONTAINERS 


Page 
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MEAT PRODUCTS PACKAGED 


By MOLDART 


SPECIALTY LOAF 





BUTT 





PROCESSED 
SAUSAGE PIECES 


Sales Offices in Chicago, New York, Cincinnati, 


Denver, Detroit, Kansas City, Minneapolis, San Antonio, 
Atlanta, Baltimore, Boston, Philadelphia, Pittsburgh, 
Los Angeles, Salt Lake City, San Francisco, Seattle. 


PACKAGE MANUFACTURER - PRINTER - LAMINATOR - CONVERTER . 
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CELLOPHANE - 





me MOLDART METHOD 





Compare this with your present packag- 
ing time. The Moldart Method is an in- 
genious process of wet-wrapping Smoked 
Pork Butts and other meat products faster 
and more economically. Worked in units 
of 2 Wrappers and 1 Twister, no other 
method can compare in number of items 
packaged per labor hour. Nor can any 
other method assure such complete pro- 
tection and uniform appearance. The pat- 
ented pig-tail twist is a fool-proof closure 
that will stand up under handling. Be- 
cause Moldart permits the use of printed 
Cellophane roll stock, packaging material 
costs can be substantially reduced. Swifter 
operation results in still greater savings 
in labor costs. Moldart Machines are 
leased ... not sold. We invite you to con- 
tact your nearest Shellmar office for an 
early demonstration. 


Moldart Method covered by U. S. patent number 


2.107.086. and 2.346.613. Other patents pending 
ra @oeee¢€ ts € 8207 OBO 82 a ON 


MOUNT VERNON, OHIO 


SOUTH GATE, CALIF «© ZANESVILLE OHIO 
MEXICO CITY, MEXICO *© MEDELLIN, COLOMBIA 


PLIOFILM - ACETATE - SARAN - VINYLS - FOKS - PAPERS COATINGS 
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STEAM GENERATING UNIT 


aA new steam generating unit which 
purns light oil, heavy oil or gas has been 
announced by Orr & Sembower, Inc., 
Reading, Pa. Since all three fuels are 
purned with the same burner, and 
changeover takes only ten minutes or 
less, almost constant steam production 





is said to be possible. It is believed that 
the new flexible fuel unit will be espe- 
cially efficient and economical in food 
processing plants where interruptible or 
off-peak gas service rates are in effect 
and in any area experiencing an oil 
shortage. 

The Powermaster unit ranges from 15 
to 200 H.P. and is fully automatic. Fully 
automatic operation of heavy fuel com- 
bustion is another feature of the gen- 
erating unit. 

The condensate return system is 
mounted on the base, which gives more 
headroom and makes it possible to in- 
stall the unit in smaller space. Safety 
features for flame failure are an elec- 
tronic fire-eye (for oil) and a flame rod 
(for gas) which automatically shut off 
the boiler in case of flame failure. 





SELF-SERVICE MEAT PADS 


The Atlanta Paper Co., Atlanta, Ga., 
is offering something new in the line of 
self-service meat pads. Demand for 
these products, by both packers and re- 
tailers, has been greatly increased in 
the last year by the rapid changeover to 
self-service by many retail meat out- 
lets. The Apaco meat pads are made 
from interleaving paper laminated to 
moisture resistant board. They are said 
to be blood-proof and tend to preserve 
the freshness of the meat and make an 
attractive, easy-to-handle package. 

The pads are being manufactured in 
stock sizes, and also sizes specified by 
customers. It is claimed that they will 
accommodate all cuts of fresh meat as 
well as cheese, bacon, frankfurters, 
luncheon meat and other meat products. 


CARTON PRINTER 


A new carton printer, designed to 
print cartons as they are needed, has 
been announced by the N. A. Young Co. 
of Racine, Wis. It will print from rub- 
ber, either type, logotypes or engraved 
dies. The type holder and master die 
plates are of an adjustable style, allow- 
ing for a variety of arrangements in 
composition of copy. Cartons can be 
printed flat or made up. The printer is 
mounted on casters to make it portable. 


BACTERIA CONTROL 


A recent development in germicidal 
lamps has been announced by the 
Hanovia Chemical and Mfg. Co., New- 
ark, N. J., in two new ultra-violet 
units designed to protect food from 
spoilage caused by air-borne bacteria, 
mold spores, etc. 

The new Letherays are designed for 
mounting flush on ceilings or over proc- 
essing tables and conveyors. They are 
said to be effective in 
direct irradiation of 
products or the sur- 
rounding air to de- 
stroy organisms and 
prevent them from 
reaching surfaces of 
merchandise. The 
units are equipped 
with adjustable lou- 
vres which can be set 
to direct or baffle the 
germicidal rays as de- 
sired. The picture at 
the left shows instal- 
lations 


over a con- 
veyor ana a_ work 
table. Installation is 


said by the manufac- 
turer of the germi- 
cidal lamp to be sim- 
ple and inexpensive. 
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NEW LOADING DEVICE 


A new hydraulic device for the load- 
ing and unloading of trucks and trail- 
ers, called Leva-Dock, has been an- 
nounced by the Rotary Lift Co. of Mem- 
phis, Tenn. The Leva-Dock is claimed to 
make it possible to load directly into or 
unload from all types of trucks or trail- 





ers, without using steel plates, bridge 


ramps or other slow and frequently 
dangerous methods. 

The Leva-Dock is a hinged platform 
with hydraulic jack. With front end of 
the Leva-Dock platform raised, the truck 
or trailer is backed into position for 
unloading or loading. Then the Leva- 
Dock platform is lowered until the 
heavy supporting arms rest on the truck 
or trailer floor. The gap between the 
Leva-Dock and the vehicle is bridged by 
a steel “throw-over” bridge. The hy- 
draulic system is then released so that 
the front end of the platform is free to 
travel up or down with the truck bed as 
truck springs are relieved or compressed 
during loading and unloading. 


THERMOPLASTIC MATTING 


A new thermoplastic matting for use 
in industries, office buildings, etc. has 
been announced by the B. F. Goodrich 
Co. The company says that tests have 
shown the thermoplastic matting will 
wear and age better than any rubber 
matting now on the market, regardless 
of thickness. 

The matting has tremendous abrasion 
resistance and thus should serve excep- 
tionally well in places where it is given 
rigorous service. It will prove espe- 
cially valuable in applications where 
acids or oils are present, resisting these 
agents which are usually destructive to 
rubber. 

Because of its thermoplastic nature 
the new matting will lie flat and hug the 
floor, conforming to irregular surfaces 
and contours much better than rubber. 
Made in black and brown, the matting 
is 3/32 in. thick by 36 in. wide and is 
supplied in rolls from 25 to 35 yards. 
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Will an unscheduled jolt to sii product in transit bring you another 
damage claim—or result in loss of consumer good will? You can minimize 
these worries by safeguarding your product in tough Gaylord Boxes— 


designed for safe delivery « + Call on the nearest Gaylord Office for 


competent help on your packaging problems. 


16 


Corrugated and Solid Fibre Boxes 
Folding Cartons 

Kraft Grocery Bags and Sacks 
Kraft Paper and Specialties 
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GAYLORD CONTAINER CORPORATION, General Oftices: ST. LOUIS 


New York + Chicago +» San Francisco + Atlanta + New Orleans « Jersey City + Seattle 
Indianapolis + Houston « Los Angeles + Oakland + Minneapolis + Detroit + Jacksonville 
Columbus + Fort Worth+ Tampa Cincinnati+ Dallas» Des Moines+ Oklahoma City + Greenville 
Portland St. Louise San Antonios Memphis+ Kansas City + Bogalusa» Milwaukee+ Chattanooga 
Weslaco * New Haven + Appleton + Hickory « Greensboro « Sumter + Jackson + Miami 
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CATTLE 


Chicago cattle market: Steers, 


strong 


to $1.00 lower; heifers, steady to $1.00 
lower; cows, weak to $2.00 lower; cut- 
ters and canners, weak; bulls, $1.00 to 


HOGS 
Chicago hog market this week: Top 50c 
lower and average 70c higher; other 
markets 50c lower to $1.10 higher. 





HIDES 


Chicago packer hides: Active trade 
scattered through week with market 
soft. Native steers down 1'2c; heavy 










































































branded steers down '2c; ex. light na- 
: ‘S. st wk. 2% id 
$2.00 lower; calves, $1.00 higher. Chic oe ~—o tives down 3c; light cows down ‘2c to 
. Pigne — sabia lak : -~ i ¢ lc; branded cows down 1',¢ to 15%4c; 
— ee Ki “Ci sy Nie oa “ ae bulls off 134¢c. Packer calf inactive and 
Chicago steer top... $41.25 $41.00 an. City, top...... 6 ee 00 nominal; packer kips 5c lower. 
4days cattle avg.. 36.00 36.00 Omaha, top........ 30.50 29.75 
Chi. heifer top...... 37.00 38.00 St. Louis, top...... 30.25 31.00 Thurs. Last wk. 
Chi. bol. bull top.... 25.50 26.00 St. Paul, top........ 30.00 29.50 Hvy. native 
Chi. cow top........ 24.00 28.00 Corn Belt, top...... 30.50 30.00 COWS ....... 28% @29% 29%@31'% 
Chi. cut. cow top.... 18.50 18.75 Indianapolis, top ... 30.00 30.50 Nor. calf - _ 
Chi. can. cow top... 16.50 17.00 Cincinnati, top ..... 30.00 30.50 (heavy) .... 55 55 
4 days can.— Baltimore, top..... 30.75 31.25 Nor. calf 
cut. aver....... 17.00 17.25 Receipts 20 markets (ee 55 55 
Kan. City, top...... 35.00 37.50 0 "—E eee 212,000 224,000 Nor. native 
Omaha, top ........ 39.25 38.50 Slaughter— kipskin ..... 35 40 
tous, top. ...2.. 39.00 37.60 POG: GO” 0058 549,000 604,000 Outside small pkr. 
ee 40.00 38.50 Cut-out 180- 220- 240- native, all weight 
Receipts 20 markets results ...... 220 lb. 2401b. 270 Ib. str. & cows.23 @25 24. @27 
4days ..........220,000 234,000 This week...—$ .15 —$1.49 —$3.37 
Slaughter— Last week...— 1.85 — 3.24 — 5.01 TALLOW, GREASES, ETC. 
an. * 9 249 
Fed. Insp.” --.... 260,000 242,000 PORK Chicago: Tallow market sagging from 
Chicago: Mixed, mostly higher. lack of attention by buyers. One east- 
BEEF Reg hams ern buyer credited with picking up some 
> 55 len 57n pee wows midweek at lower side 
Careass, good, all wts.: Lower. Loins 12/16..61 @62 59 @60 sare 
Chicago ...... 56%@57% 57 @57% Bellies, 8/12.. 45% 45% Pal ~~ 13%@14 14 @14% 
New York ... .56%2@59 57 @59 Picnics, . " es 
Chi. cut., Nor. .34%4@35 35 all wts..... 36 @47 34 @46 i. “se ae @ "tnd 13% @14 
Chi. bol. bulls. .37%2@38  38%@39 Reg. trim....33 @33% 29 @29% icago By-Products: Lower. 
Chi. ean., Nor..34%4@35 35 New York: Dry rend. . 
Loins, 8/12 ..68 @70 64 @66 tankage ....*1.55@1.60 *1.60@1.65 
2utte all wt K% 10-11% 
CALVES ea a | tankage ....*7.00@7.25 *7.00@7.50 
LAMBS Blood soso .+7.00@7.25 +7.25@7.50 
Chicago, top ....... $32.00 $31.00 Chicago. to _ $28.00 $28.00 igester tankage 
Kan. City, top...... 31.00 29.00 Kan Fan te ee = 00 ye 60% 100@105 100@105 
en 28.00 28.00 s 2° gs aia ls on FF aa Cottonseed oil, 
Omaha, top ........ 28. ae Omaha, top ....-.... 27.75 29.50 Val. S.E 24141 ou 
+ rg lag ghia ee 32.00 St. Louis, top....... 28.25 28.25 a. aed 
sion dlagpataaaenaate 34.90 St. Paul, top....... 28.00 eee ; lll ie 
Slaughter— : , - Receipts 20 markets F.O.B. shipping point. +Del’d basis. 
Fed. Insp.* ...... 134,000 = 135,00 4 days .......... 151.000 159,000 LARD 
Dressed veal: Higher. Slaughter— 
Good, Chicago ..... 43@48 42@46 Fed. Insp.* ......287,000 270,000 Lard—Cash ........ 20.30n 20.25n 
Good, New York... .45@49 44@48 Dressed lamb prices: Mixed. Loose .......20.75b 19.75b 
aes Chicago, choice .....51@54 54@57 Leaf .++..19.75n 18.75n 
*Week ended August 7, 1948. New York, choice... .50@55 48@56 N—nominal. Ax—asked. 
| L 
lA | | 
s+ ot | ZA! 
T T | 
50 4444 cal =e WE | 
GIF atoms wedbe te Lees +—+—+— 
3 PI NICS, 4-80 | 
Tad 30s becuse 18-308 7 = we 
6PSLAR 
1 BEEF Cattle, Av. Chi 
2 CALF, Top, Chi _ 
3C4&C Av 
= 4 BEEF, Good, All Wts 
6 BONE ves al: tests a 
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Inspected Weekly Meat Output Still 


Falling Below Last Year’s Production 


EAT production under federal in- 

spection for the week ended Au- 
gust 7 totaled 244,000,000 lbs., the U. S. 
Department of Agriculture reported. 
There was an increase over last week 
in slaughter of cattle, but a decrease 
in hog slaughter with little change in 


with 118,000,000 in the previous week 
and 140,000,000 in the same week a 
year ago. 

Calf slaughter of 134,000 head com- 
pared with 135,000 reported last week 
and 150,000 in the week last year. Out- 
put of inspected veal in the three weeks 





age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 


PRODUCTION’ 
Week ended August 7, 1948—with comparisons 

Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number + _ Number Prod. Prod. 

1,000 = mil. Ib. 1,000 mil. lb. 1,000 mil 1,000 mil. Ib. mil. Ib. 
Aug. %, FR i. evs 260 128.2 134 17.7 549 by 287 12.1 243.6 
July 31, 1948....... 242 118.1 135 17.4 604 96.6 270 11.3 243.4 
Aug. 9, 1047.......206 140.3 150 19.0 631 102.8 204 12.2 274.3 
AVERAGE WEIGHT (LBS.) LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Ca lambs 100 mil. 

Live Dressed Live ee Live ones Live Dressed Ibs. Ibs. 

July 31, 1948....... 924 493 241 132 281 156 91 42 14.6 22.5 
July 24, 1948....... 920 488 237 129 285 160 91 42 14.4 24.7 
Aug. 9, 1947....... 910 476 231 127 288 163 90 41 14.3 26.1 


11948 production is based on the estimated number slaughtered for the current week and on aver- 








calf, sheep and lamb slaughter, held 
production to last week’s level. The 
week’s inspected slaughter was 11 per 
cent below the 274,000,000 lb. produc- 
tion of the corresponding week last 
year. 

Cattle slaughter was estimated at 
260,000 head—7 per cent above the 242,- 
000 reported last week but 12 per cent 
below the 295,000 recorded for the cor- 
responding week last year. Beef pro- 
duction of 128,000,000 lbs. compared 


under comparison was 17,700,000, 17,- 
400,000 and 19,000,000 lbs., respectively. 

Hog slaughter of 549,000 head was 9 
per cent below the 604,000 reported last 
week and 13 per cent below the 631,000 
kill recorded for the same week in 1947. 
Production of pork was estimated at 
86,000,000 lbs., compared with 97,000,- 
000 during the previous week and 103,- 
000,000 in the week a year ago. Lard 
production was 22,500,000 lbs., com- 
pared with 24,700,000 reported last week 











RESULTS IMPROVE AS HOGS DIP AND PRODUCT RISES 


(Chicago costs and credits, first three days of week.) 


A decrease in the average cost of 
live hogs, together with further ad- 
vances in pork product values, placed 
all three weights of hogs tested in a 
much better position than a week ear- 
lier. Cut-out margins remain minus but 
are substantially smaller and light 
weights, which were in the best posi- 
tion, showed a minus margin of 15c as 





—— 180-220 lbs.—— 
Value 

Pet. Price per per cwt. Pet. 

live per ewt. fin. live 

wt. Ib alive yield wt. 
Skinned hams 12.5 57.6 $7.20 $10.43 12.5 
PUEGECS.  ccrvcvoerses OS BA 2.60 3.76 5.4 
Boston butts ...... 4.2 53.0 22 3.23 4.1 
Loins (blade in)....10.1 69.2 6.99 10.10 9.8 
Bellies, 8S. P....... 11.0 45.2 4.97 7.19 9.5 
Ph Mh Messsece 40s ¥% was bait 2.1 
DO DOE vccscdccs = — rT 3.2 
Plates and jowls... 2.9 21.7 62 91 3.0 
Raw leaf ......... 22 42 61 2.2 
ee d 2.80 4.08 12.2 
Spareribs ..... .73 1.05 1.6 
Regular trim 1.00 1.47 2.9 
Feet, tails, e -27 39 2.0 
Offal & miscl 1.30 4 





‘90 f 
$30.72 $44.52 


ler 
ewt. 
alive 
CR GE BOs c iccscccscnes $29.67 
Condemnation loss......... 15 Per cwt. 
Handling and overhead.... 1.05 fin. 
oo yield 
TOTAL COST PER CWT.. $30.87 $44.74 
TOTAL VALUE .......... 36.72 44.52 
Cutting margin .......... 15 —$ .22 
Margin last week........ — 1.85 — 2.67 





= 
So: 
on 


compared with minus $1.85 a week 
earlier. 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the early 
part of the week. 


-220-240 lbs. 





——240-270 lbs.—— 








Value Value 
Price per per cwt. Pct. Price per per cwt 
per ewt. fin. live per ewt. fin. 
Ib. alive yield wt. Ib. alive yield 
57.6 $ 7.20 $10.20 2.9 56.0 $ 7.22 $10.14 
44.5 2.41 3.43 5.3 41.6 2.20 3.08 
5: 3.02 4.1 48.5 1.98 2.77 
8.37 9.7 50.5 4.89 6.77 
5.90 3.9 38.0 1.48 2.10 
.83 8.5 27.5 2.33 3.31 
72 4.5 16.5 74 1.06 
1 3.4 21.7 74 1.05 
59 2.2 19.1 42 59 
3.55 10.1) 20.5 2.07 2.98 
ri 6 30.5 49 .67 
1.31 2.8 31.2 .8T 1.28 
.38 2.0 13.4 -27 = 
1.28 haat 0 28 
$2 9.07 $41.24 71.0 $26.60 $31. 46 
Ver ler 
cwt. ewt. 
alive alive 
$29.50 29.00 
15 ler ewt. 15 ler ewt. 
91 fin. -82 fin. 
yield — - yield 
$30.56 $43.35 $29.97 $42.21 
20.07 41.24 26.60 37.46 
— 1.49 —$ 2.11 = 3.37 —$ 4.75 
— 3.24 — 4.59 — 5.01 — 7.06 
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and 26,100,000 processed in the sam 


week last year. 


Sheep and lamb slaughter was ej. 
mated at 287,000 head, compared wit, 
270,000 in the preceding week and 294. 
000 in the comparative week last yea, 
Production of inspected lamb and my. 
ton in the three weeks under compari. 
son amounted to 12,100,000, 11,300,099 


and 12,200,000 lbs., respectively. 


The table at the left shows numbey 
of livestock slaughtered, meat and lap; 


production and average 
slaughter. 


weights of 


JUNE MEAT EXPORTS-IMPORTS 


U. S. exports and imports of meat in 
June were reported by USDA as fo. 





lows: 
June 
1948 
Ibs. 
EXPORTS (domestic)— 
Beef and veal— 
Fresh or frozen... . 280,808 
Pickled or cured 443,905 
Pork— 
Fresh or frozen........ 367,299 
Hams and shoulders, 

GE wtewavestccees 376,046 
-  incenpeeaané eas 823,035 
Other pork, pickled or 

reer 856,893 

Mutton and lamb........ 156,713 
Sausage, including canned and 
sausage ingredients... 412,264 
Canned Meats— 
a Pere 188,071 
ere 485,595 
WUOEE., sccccccccsce 


Other canned meats’... 2,649,581 


Other meats, fresh, frozen, 


or cured— 
—— Ny and other 
"ie * * ee 87,224 
need. md luding 
MDE coosicccnsnns 13,725,467 
Tallow, edible ........ 2,957 
Tallow, inedible ...... 6,876,585 
Grease stearin ........ 10,735 
IMPORTS— 
Beef, fresh or frozen.... 202,288 
Veal, fresh or frozen.... ea 
Beef and veal, pickled or 
CTE obccccescscceere 288,535 
Pork, fresh or frozen.... 23,008 
—- \ eueenenee and 
PeCeoevrevtocere 45,164 


Pork, re pickled or 
Seer aerrrrre 
Mutton and lamb 
Canned beef? ........... 
BROW, GED ccccccccce 
Tallow, inedible 
‘Includes many 
amounts of meat. 


10,150 





180,000 


25,889,152 
975,458 


674,802 


214,681 
217,985 


2,686,481 
466,657 
763,165 


1,659,087 
855,015 


36) 
876,085 


637,008 


17,303,721 
169,662 
7,286,800 
3,600 


181,004 


items which consist of varying 


*Canned beef from Mexico not included in these 


statistics. 


FATS AND OILS ALLOCATIONS 


Emergency export allocations, can- 
cellations, and exchanges approved by 
the USDA during the week ended Au- 
gust 6 included 2,035,000 lbs. of inedible 
tallow and grease allocated to Austria 
and 3,300,000 lbs. allocated to France to 
meet established needs, commercial pro- 


curement. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended August 7. 


Week Previous 
August 7 week 
Cured meats, 
pounds - Sa ica ale 24,420,000 19,348,000 


Ee ssncese 31,104,000 
tank pounds .... 4,271,000 


24,821,000 
4,276,000 


Cor. wk 
1947 


23,018,000 
27,282,000 


4,475,000 
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Same 


3 esti. 
1 with 
1 294. 
, Year 
1 mut. 
Npari- 
00,000 


mbers 
d lard 


its of 


RTS 


eat in 
is fol. 


June 
1947 
Ibs 


889,152 
975,453 
674,802 


214,681 
217,985 


686,481 
466,657 
763,165 


,659,037 
855,015 
3) 


876,085 


181,04 
varying 


in these 


IONS 
can- 
red by 
d Au- 
edible 
ustria 
nce to 
i] pro- 


NTS 
n Chi- 


or, wk 
1947 


018,000 


282,000 
,475,000 


1948 





keeping qualities. 


These benefits alone amply justify the 
use of U-S-S Stainless from an economy 
stand-point because they pay 
better, more uniform product in bigger 


..your BEST buy for meat packing equipment 


“ ORE expensive to buy—but cheaper 
M to use” is a familiar sales argument 
that is sometimes open to question. But it 
happens to be true of Stainless Steel. Espe- 
cially when used in meat processing and 
canning, Stainless does so much more, does 
it so much better and lasts so much longer 
that despite its higher initial cost it is 
often the cheapest material you can use. 
U-S-S Stainless Steel meets the most 
rigid sanitary standards. Tough, strong 
and immune to the attack of meat acids, it 
resists constant wear, abrasion and cor- 
rosion. It adds no foreign flavor, eliminates 
the danger of metallic contamination, does 
not affect color, purity, vitamin content or 


off in 








output and in fewer processing losses. 

But U-S-S Stainless Steel pays off in 
other ways. It cuts cleaning costs to the 
bone. It makes replating and refinishing 
unnecessary. It ends the need for expen- 
sive maintenance. It sets the time for re- 
placement far into the future. Its good 
looks never fade. 

U-S-S Stainless Steel assures you max- 
imum economies from its use because it is 
a perfected, service-tested Stainless. It is 
so uniform in composition, finish and in 
fabricating qualities that it permits the 
widest latitude in design and the use of 
the most advanced manufacturing tech- 
niques. More than likely your equipment 
maker already uses it but it pays to be 
sure. On your next equipment order, 
specify “U-S-S Stainless preferred” and 
make certain of getting Stainless at its 
best. 


AMERICAN STEEL & WIRE COMPANY, GENERAL OFFICES: CLEVELAND, OHIO 
CARNEGIE-ILLINOIS STEEL CORPORATION, PITTSBURGH & CHICAGO 


COLUMBIA STEEL COMPANY, SAN FRANCISCO 


UNITED STATES STEEL SUPPLY COMPANY, WAREHOUSE DISTRIBUTORS, 






SHEETS STRIP 
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TENNESSEE COAL, 


NATIONAL TUBE COMPANY, PITTSBURGH 


IRON & RAILROAD COMPANY, BIRMINGHAM 


COAST-TO-COAST 


UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


PLATES - BARS 


US'S STAINLESS STEEL 


PIPE TUBES WIRE SPECIAL SECTIONS 
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9 Appetite-tingling flavor, mouth watering appearance, eye-appealing 
There S a symphony texture—all are combined with cleverness and skill into these sausage 
specialties and cured meats. 


of tlavor Difficult to make?—No! 


Any competent sausage maker can produce specialties like these, with 

e a little help from Fearn flavor builders and special ingredients to wake 

on this up hidden flavors, snap up appearance, and give proper texture and 
color appeal. He can produce them with regular supplies of available 

materials, and end up with products that sell at a profit on the most 


Summer competitive markets. 


You'll get dollars of extra profit for each of the few pennies invested 


sandwich board | that insure such outstanding results! 


LS as Ty Gi a ie 
= 


, sn flies lls te ess bl 


aaa = Inc. 


FRANKLIN PARK, ILLINOIS 
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WHOLE 
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Choice na 

All wel 
Good nati 

All we 
Commerci 

All wei 
(tility, @ 
Hindquar 
Forequart 
Cow, com 
Cow, util 
cow, eut 


Bologna | 


Steer loit 
Steer loir 
Steer loi 
Steer rou 
Steer rou 
Steer rib. 
Steer rib 
Steer rib 
Steer sir! 
Steer sir 
Steer bri 
Steer bri 
Steer chi 
Steer cht 
Steer ba 
Steer ba 
Navels, 

Fore sha 
Hind sha 
Steer te 
Cow ten 
Steer pl: 


E 
Brains . 
Hearts 
Tongues, 

fresh | 
Tongues. 

fresh 
Tripe, 
Livers, | 
Kidneys 
Cheek n 
Lips 
Lungs 
Melts . 
Udders 


{ 
Choice 
Goed, 2: 
Commer 
Utility 
Choice ¢ 
Good ea 
Commer 
tility 


Commer 


Good 
Comme 
Utility 





48 











MEAT AND SUPPLIES PRICES 
Chicago 





— 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


August 11, 1948 
per Ib. 
Choice native steers— 
All weights 8 
Good native steers— 


an 


All weights 57) 0 «6©«@a59 
Commercial native steers ; 

All weights 4 a3 
(tility, all wts 38 @43 
Hindquarters, choice 68 @6o 
Forequarters, « hoice 4% @nl 
Cow, commercial 4”) @Al 
Cow, utility 36 @aBs 
Cow, cutter and canner 341, 0351, 
Bologna bulls, 500 up 37%, a 3s 


BEEF Gure 
choice... % @ 97 


Steer loin, 
Steer loin, good “1 
Steer loin, commercial 





Steer round, choice (0 @aé2 
Steer round, good 60 @é2 
Steer rib, choice Ti @s2 
Steer rib, good 7) @is 
Steer rib, commercial @i73 
Steer sirloin, choice ay 
Steer sirloin, commercial @85 
Steer brisket, cnoice @i4 
Steer brisket, good @54 
Steer chuck, choice ana 
Steer chuck, good ¥ aa 
Steer back, choice @63 
Steer back, good @a62 
Navels, good .. 32 @34 
fore shanks . . 34 @35 
Hind shanks . F @27 
Steer tenderloins : @1.83 
Cow tenders, 5 up 82 @S85 
Steer plates fa 38 
BEEF htremeunetatains 

Brains ...... @ 7% 
Hearts a3zi 
Tongues, select, 3 lbs. & up, 

fresh or froz @39 
Tongues, house run, 

fresh or froz 27 @27% 
Tripe, cooked @a20 
Livers, regular ne 
Kidneys @20% 
Cheek meat a39s 
Lips fa 22 
Lungs . @12 
Pn teacee @i2 
Udders .. @i7 


CALF—HIDE OFF 






Choice, 5 Ibs. down 45@a46 
Goed, 2 Ibs. down 42043 
Commercial 39440 
Utility 387439 


VEAL—HIDE OFF 


Choice carcass 4s 49 
Good carcass 4ia47 
Commercial carcass 43@44 


tility 37@39 


LAMBS 


Choice lambs A255 
Good lambs 5l@na 





Commercial lambs 44448 
Good +s 27@ 28 
Commercial 25@ 26 
Utility 


23@ 34 


WHOLESALE SMOKED 
MEATS 


— regular hams, 
peek a parchment 


EE 6 wihin-6-2 a P aé6l 
a. skinned hams, 
8 lbs., parchment 
yA. A @63 
14/16 Ibs. D arc hme nt 


paper . 62 @b3r, 
Fancy trim, brisket off, 5 

bacon, 8 ib. down, wrap..58 @60 
Square cut seedless bacon, 


b. down, wrap........54 @55 


FRESH PORK AND 
PORK PRODUCTS 
Fresh sk. ham, 10/16 
Reg. pork loins 
und. 12 Ib 70 @71 
Tenderloins 


a5s'4 


ast 
toneless loins abs 
Pienies, 4/8 43 @4s 
Skinned shldrs., bone ir 414447! 
Spareribs, under 3 Ib 47 @48 
Boston butts, 3/s Ib 4 aa 
Boneless butts ¢.t.. 3/5 a @nG, 
Neck bones 13 @i4 
Pigs’ feet, front @ 9 


Kidneys 





@25%4 
13%@14 
in milAts, 


FANCY MEATS 


Tongues, corned ............ 39 @40 
Veal breads, under 6 oz...... 7 
i) S sa 76 @78 
Pe Sicvcsnstncticadsenan 82 @8 
Seef kidneys ..... = ee @20% 
Ct os nwetsceeebao ae 22 @23 
Lamb fries ....... o*enrous 75 @so 
teef livers, selec ted. @5s 
Ox tails, under % Ib.... @10 
SO TE ss edacescesvivese 27 @30 


SAUSAGE MATERIALS 


pork trim (50% fat)..33 @33% 





Ex. lean pork trim, 95% 
Pork cheek meat 
ork tongues 
toneless bull meat 
Boneless chucks 
Shank meat 

seef trimmings 

teef cheek meat 
Dressed canners 
Dressed cutter cows 
Dressed bologna bulls 
toneless veal trim 


DRY SAUSAGE 


















Cervelat, ch. hog bungs... 86 
Thuringer ... ‘ Hil, 
PREP scccccccscesces 76 
SENET abdrccoseccesece 76 
SO ee 85 
B. C. Salami, new, ¢ Hy) 
Genoa style salami, ch..... 94 
PD ¢cenvatesessence 81 
Mortadella, new condition. . 5S 
Cappicola (cooked) ....... 83 
Italian style hams......... 87 
DOMESTIC SAUSAGE 
ork sausage, hog casings 44 
Pork sausag bulk 401, 
Frankfurters, sheep casings 53 
Frankfurters, hog casings. . 47 
SE -wekkewp si aaes en 600 44 
Bologna, artificial casings. . 46 
Smoked liver, hog bungs... 49 
New Eng. lunch speci 69 
Minced luncheon spec. 53 
Tongue and blood......... 39 
Blood sausage ........... 31 
BUND stvtitesecenesecescss 32% 
Polish sausage, fresh. ai nO 
Polish sausage, smoked... 54 
SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 
teef casings 
Domestic rounds, 1% to 





1% in., 180 pack 35 @40 
Domestic rounds, over 1% 

in., 140 pack 43 @4S 
Export rounds, wide, over 

* in ass 

Export rounds, medium, 

1% to 1% 45 @55 
Export rounds, narrow, 

1% in. under 1.10@1.35 
No. 1 weasands, ‘ up.10 @12 





No. 1 weasands, up. 7 @&8& 


No. 2 weasands -- 9 @6 


— sewing, 1\%@ 
° @1.10 
Middle s, selec t, wide 
2@2% in. ..... -1.10@1.20 
Middles. select, extra 
2% @2% in. .......... @1.50 
Middles, select, extra 
2% in. & up a@2.00 
Beef bungs, export No. 1...16 @17 
Beef bungs, domestic ---1l @12 
Dried or salted bladders 
per piece 
2-15 in. wide, flat 1 @16 
10-12 in. wide, flat aio 
8-10 in. wide, flat....... @i 


Pork casings 
Extra narrow, 29 mm. & 
dn ~ ee 3.0543 .25 





Narrow, mediums, 29432 
om baxepe eas @2.70 

Medium, 32@35 mm....2.00@2.10 
Spe. medium, 35@38 mm.1 Su 
Wide, 38@43 mm 70 
Export bungs, 34 in. cut.38 e 39 
Large prime bungs, 

34 in. cut b<es 29 @31 
Medium prime bungs, 

34 in. cut.. .-21 @22 
Small prime bungs 16 @17 
Middles, per set, cap off.53 @63 


SEEDS AND HERBS 


Ground 
Whole for Saus 


Caraway Seed cocosee @23 @27% 
Cominos seed ......... @29 @34 
Mustard sd., fey. yel.. @22 

eee @20 Bs 
Marjoram, Chilean @2s8 @32 
SD bddenevesceesss @22 @26 
Coriander, Morocco, 

Natural No. 1.... @11% @14% 
Marjoram, French aw ann 
Sage Dalmation 

ee ere vices: Ce @35 
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SPICES 





(Basis Chgo., orig. bbls., bags, bales) 
Whol Ground 
Allspice, prime a3l @34 
Resifted ° @3z @35 
Chili powder ..... 36a 45 
Chili pepper ...... 1346 
Cloves, Zanzibar a2 
Ging Jam., unbl 34% 
Ginger, African fa 26 
Cochin aw 
Mave, fey. Banda 
East Indies..... ; @1.73 
West Indies..... +s @1 72 
Mustard, flour, fcy. @3s 
i eee @.6 
West India Nutmeg aié 
Paprika, Spanish DO@IA 
Pepper, Cayenne... 39@40 
Red No. 1....... @4i 
lepper, Packers ain ass 
Pepper, black ain aij 
Pepper, white.. @sv asi 
Pepper, Black 
Malabar @i5 aig 
Black, Lampong ai ai 


CURING MATERIALS 


Cwt. 
Nitrite of soda in 425-lb 
bbls., del. or f.o.b. Chicago & 8.75 
Saltpeter, n. ton, f.o.b. N 
Dbl. refined gran 11.00 
Small crystals 14.40 
Medium crystals 15.40 


nitrate of soda. 5.25 
Bncowe o red nitrate of 

soda unquoted 
Salt, in min. car. of 60,000 Ibs 

only, paper sacked f.o.b. Chgo 
er ton 
$19.20 


l’ure rfd., gran 
Pure rfd 


Granulated 
Medium .. 
bulk, 












tock, “40 ton « ars, 
Detroit 10.00 
gar 
Kaw, 96 basis, f.o.b 
New Orleans 5.80 
Standard gran., f.o.b. 
refiners (2%) . 7.55@7.75 
Packers’ curing sugar, 25 
bags, f.o.b. Reserve, 
less 2% 7.00 
Dextrose, per cwt 
in paper bags, Chicago 6.59 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
August 9 
FRESH BEEF: (Carcass) 
STEER 
Good 
400-500 Ibs 
300-600) Ibs 
Commercial 
400-600 Ibs 
Utility 
400-100) Lbs 
cow 
Commercial, all wts 
Cutter, all wts 


FRESH VEAL AND CALF: 
Choice 
80-130 Ibs 
Good 
80-130 Ibs 
FRESH LAMB & MUTTON: (Carcass) 
SPRING LAMB 
Choice 
40-50 Ibs 
70-60) Tbs 


$54.00 
53.00 54.00 


48.000 51.00 


44.00@ 46.00 


40.00@ 41.00 
35 WG 36.00 


(Skin-Off) 


O00 52.00 
VO.00@ S100 
(ood 
40-50 Ibs 
10-60 Ibs 
Commercial, all wts 
Utility, all wts 
MUTTON (EWE); 
Good, 75 Ibs. dn 
Commercial, 75 Ibs. dn. 22.000 25.00 
FRESH PORK CARCASSES: 
80-120 Ibs 
120-137 Ibs 


FRESH PORK CUTS NO. 1: 


O.00@ 52.00 
O.00@ 57.00 
47.00@ 49.00 
44.00@ 45.1000 


23.00 25.00 





(Packer 8S 


$4.00 45.00 


LOINS 
S-10) Ibs (4.00@ 67.00 
10-12 Ibs 64.004 67.00 
12-16 Ibs 63.004 66.00 
PICNICS 
4- 8 Ibs 


PORK CUTS, NO. 1: 
HAM, Skinned 


2-16 Ibs 
16-20 Ibs 
BACON, “Dry Cure’? No. 1 


(Smoked) 
60.004 65.00 
60.004 65.00 


6- S Ibs. M4.00@ 63.00 

8-10 Ibs 54.004 61.00 

10-12 Ibs 54.004 61.00 
LARD, Refined 


Tierces 
oO Ib 
1 Ib 


cartons & cans 
cartons 





San Francisco No. Portland 
August 10 August 10 


£52.004 54.00 
52.00 54.00 


$54.00 55.00 
54.00@ 55.00 


0.00@ 52.00 49.004 52.00 


$8 00 5O.00 44.00@ 45.00 


44.004 46.00 
40.004 42.00 


41.004 44.00 
34.00@37.00 


(Skin-On) (Skin-Off) 


$8.00@ 50.00 49.004 50.00 


4$5.00@ 47.00 48.004 49.00 


VO.00 52.00 
{8.00@ 51.00 


19.004 50.00 
48.000 40.00 


9O.00@G 52.00 
49 00@51.00 
46.004 49.00 
42 00@ 46.00 


49.004 50.00 
48.00@ 49.00 
45.004 46.00 
41.00@ 42.00 


23.00@ 2 
11.W@2z 


oo 21.004 23.00 
3.00 






tyle) (Shipper Style) (Shipper Style) 
45.004 47.00 


$3.00 45.00 13.000 44.00 


70.004 73.00 
70.004 73.00 
67.004 70.00 


68.00@ 69.00 
68.004 69.00 
4.00@ 66.00 


49. 00@051.00 


(Smoked) (Smoked) 
8.004 70.00 62.0042 68.00 
U7. .00@ 69.00 62.004 68.00 


64.004 67.00 
2.00@ 64.00 


65.004 66.00 
63.004 65.00 
63.004 65.00 


25. 50@ 26.50 


_ 


27.504 28.00 26.006 27.00 








Puperved 


’ PACKAGING SERVICE 


GREASE-PR 


BACON PAK + 
SYLVANIA CELLOPHANE - GLASSINE 


OOF PARCHMENT 
LARD PAK 
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IN 
THOGRAPHED OR PLA 

METAL CANS FOR LARD... 
SHORTENING... alt MEAT PRODUCTS 


* 








OUR problem becomes our problem when you do 


business with Heekin. Manufacturers of cans and 
metal packages since 1901, Heekin food experts — 
and production engineers — have the know-how to 


help you. Pack your lard or shortening—or any meat 


product—in Heekin Lithographed or plain cans. 
































































































































































HEEKIN CANS 


THE HEEKIN CAN CO. CINCINNATI OHIO 
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CHICAGO PROVISION MARKETS 





From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, AUGUST 12, 1948 


REGULAR HAMS 








Fresh or Frozen S.P. 
8-10 55 ¥en 
10-12 uv 554on 
12-14 hoe 
14-16 aaig on 

BOILING HAMS 

Fresh or Frozen S.P. 

16-18 ... 54n 54n 

18-20 53n 53n 
20-22 cseee 47%4n 474on 

SKINNED HAMS 

Fresh or Frozen S.P. 

58n 

on 

58n 
lon 
55len 
2 491eon 
481, @49 48lon 
1314 434on 
131, 4344n 

No. 2's 
42 
OTHER D.S. MEATS 

Fresh or Frozen Cured 





Regular plates 22n 
Clear plates 17n 
Square jowls 26@26% 
Jowl butts....234%,@24 





PICNICS 
Fresh or Frozen S.P. 
> A Lee 7 
ee véenneds 45 4 
re 39 
10 12 vere 36% 364 
2-14 ‘ 36 36 
S-up, No. 2's 
ine ; ; 36 
BELLIES 
Fresh or Frozen Cured 
f- S 4544 47 
8-10 451% 47 
PES schaesas 4514 47 
2-14 42% 44 
14-16 2.2.00. 4014 42 
16-18 36 37% 
18-20 31% 331, 
D.S. BELLIES 
Clear 
18-20 281 
0-25 287 
30 Tr 
-35 24 
35- 40 29 
40-50 7 
FAT BACKS 
Fresh or Frozen Cured 
6- 8 17%n 17% 
8-10 18n 18 
10-12 184on 18, 
12-14 18%4n Thy 
14-16 184on 19 
16-18 18ten 19 
18-20 18ten 19 
20-25 1844n 19 





LARD FUTURES PRICES 


MONDAY, August 9, 1948 





Open High Low Close 
Sept. 20.92% 7% 20.05 20.05 
Oct. 21.10 15 5 
Nov. 21.27% : 
Dec. 22.15 
Jan 22.15 
Sales: 28,320,000 Ibs 


Open interest at close Fri., Aug. 6th 
Sept., 1,596; Oct., 640; Nov., 391; 
Dec., 464; and Jan., 131. For Sat., 
Aug. 7th: Sept., 1,547; Oct., 642; Nov., 
393; Dee., 432, and Jan., 131 lots 


TUESDAY, August 10, 1948 








Sept. 19.75 19.82% 19.27% 19.75 
Oct. 19.75 19.92% 19.30 19. 90 
Nov. 20.05 20.10 19.50 20.00 
Dec. 21.10 21.15 20.55 20.90 
Jan. 21.10 21.10 20.50 20.90b 

Sales: 31,000,000 Ibs 

Open interest at close, Mon., Aug 
9th: Sept., 1,498; Oct., 656; Nov., 407 
Dec., 516, and Jan., 131 lots. 


WEDNESDAY, August 11, 1948 











Sept. 19.80 20.02% 19.42% 19.90 
Oct. 20.05 20.10 19 214 19.95 
Nov. 20.05 20.20 19.6214 20.1l5a 
Dec. 20.97% 21.10 20.6214 20.90 
Jan. 20.95 20.97% 20.60 20.85a 

Sales: 18,320,000 Ibs. 

Open interest at close Tues., Aug. 
10th: Sept., 1,484; Oct., 672: Nov., 
407; Dec., 507, and Jan., 148 lots. 


THURSDAY, August 12, 1948 





Sept. 19.75 20.30 19.75 20. 30a 
Oct. 19.8744 20.42% 19.85 - 
Nov. 19.95 20.4744 19.95 20.471 2 
Dec. 20.75 21.30 20.75 21.30a 
Jan. 20.80 21.20 20.77% 21.20 

Sales: 15,500,000 Ibs. 

Open interest at close, Wed., Aug 
llth: Sept., 1,490; Oct., 684: Nov., 
410; Dec., 514, and Jan., 169 lots. 

FRIDAY, August 13, 1948 
Sept. 20.40 20.45 20.05 20.05 
Oct. 20.45 20.52% 20.12% 20.15b 
Nov. 20.57% 20.57% 20.12% 20.17% 
Dec. 21.32% 21.37% 20.95 21.10 
Jan 21.22% 21.25 20.90 20.95 

Sales: About 13,000,000 Ibs. 

Open interest at close Thurs., Aug. 
12th: Sept., 1,500; Oct., 686: Nov., 


408; Dec., 519, and Jan. 175 lots. 


WEEK’S LARD PRICES 
Leaf 


taw 
19.50n 


Tierces Loose 
P.S. Lard P.S. Lard 


Aug. 9%....20.50b 20.50b 


Aug. 10... .20.00a 20.50 19.50n 
Aug. 11 .20.00n 20.50b 19.50n 
Aug. 12 20.30n 20.75b 19.75n 
Aug. 13 20.30n 20.87 ob 


The 


National 


CANADIAN LIVESTOCK 
AND MEATS EXPORTS 


Canadian exports of live- 
stock and meats in June, 
compared with June 1947, 
are reported by the Dominion 
Department of Agriculture in 
the following table. 


June, 1948 June, 1947 
Cattle, No. 17,146 8,920 
Calves, No 129 71 
Hogs, No 316 3,491 
Sheep, No. . 68 229 
Beef, Lbs 853,300 1,098,000 
Bacon, Lbs. ...16,070,200 27,031,300 
Pork, Lbs.... 1,728,700 1,860,400 
Mutton & Lamb, 
Lbs. 36,500 208,300 
Canned Meats, 
Sa ssews ‘ 984,603 18,617,652 
Lard ... ‘ 35,300 99,100 


ARGENTINE LARD 


Argentina exported 3,350,- 
000 Ibs. of lard in May of 
1948, all of which was sent 
to the United Kingdom, ac- 
cording to a report by the 
USDA Office of Foreign 
Agricultural Relations. Lard 
exports for the first five 
months of 1948 totaled 6,390,- 
000 lbs. as compared with 
23,712,000 in the same period 
of 1947. 


PACKERS’ WHOLESALE 
LARD PRICES 





Refined lard, tierces, f.o.b oxi 
Chgo. pies $24.25 
Refined lard, 50-lIb. cartons «ail 
o.b. Chicago . 4.50 
Kettle rend., tierces, f.o.b Re 
Chgo. P 24.75 
Leaf, kettle sani , tierces a 
f.o.b. Chgo. ‘ 
Neutral, tierces, f.o.b. Chicago - 
Standard Shortening *N. & S. 30.0 


Hydrogenated Shortening. N.&S. 31.79 


*Del'd. 
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FASTER HANDLING IN SHIPPING 
ROOMS ...with the HANDIBELT 


There's no problem to fast handling in confined spaces if you use the 
Handibelt portable conveyor—save lifting—carrying; users report 8 to 10 
man hours saved and volume of items handled more than doubled. Easily 
wheeled about by one person. Handles boxes, bags or cartons weighing 
up to 135 pounds. Can be used inclined, declined or horizontal. Belt is 
free of side rails and reversible in movement. Operates from any ordinary 
lighting circuit. Available in two models: No. 11 piles up to 7 ft. 6 inches; 
No. 16 piles up to 10 ft. 6 inches. 


Get plete int i write for Handibelt Bulletin NP-88 


STANDARD CONVEYOR COMPANY 


General Offices: North St. Paul 9, Minn. 
Sales & Service in principal cities 





CONVEYORS 











DICING 
MACHINE 


Cuts 


FATS — PORK — RAW | 
and BOILED BEEF — | 
LAMB — VEAL — | 
CHICKEN and ALL 
KINDS OF FRUITS, 
VEGETABLES, Etc. 





In Uniform Cubes from 7/32” to 1%”. 
Also cuts plates 12” sq. from 46” 
up, and strips up to 5” in length. Ca- 
pacity up to 1800 Ibs. per hour. 
Many prominent Packers and Canners 
are satisfied users of the Diana Dicing 
Machine. Occupies only 2 Y2'x3’ space. 


C. E. DIPPEL & COMPANY, INC. 


126 Liberty St. New York 6, N. Y. 
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DRESSED BEEF CARCASSES 


City Dressed 


August 11, 
1 


948 
Choice, native, heavy ... 604% @0A% 
Choice, native, light . 604 @64% 
CE 6cneeedcdess 


Comm. eeean 
Can. & cutter 
tol. bull 


BEEF CUTS 


No. 1 ribs.... 
No. 2 ribs 





eae 
No. 1 hinds and ribs 
No. 2 hinds and ribs 
No. 3 hinds and ribs 
No. 1 top sirloins 

No. 2 top sirloins 

No. 1 rounds . 

No. 2 rounds.. 

No. 1 chucks 

No. 2 chucks. 

No. 3 chucks 

No. 1 briskets 

No. 2 briskets 
SS. eer ee ‘ ; 
WO, DB GOMES. cc caves conn 





City 


.. 3 @76 
.. 68@73 
.. -82@85 
. TS@S82 

-68@71 


67 @69 


. 62465 


TS@so 


78a 80 
. Ca66 


64465 


5@57 
. 54056 
. 52@54 


Ba 
rs 1 a) 


. -28@30 


28@30 


FRESH PORK CUTS 


Western 


Boston butts . oad 


sa 


Pork loins, fresh 12 Ibs. do. .68@70 


Ilams, regular, under 14 Ibs ani 
Hams, skinned, fresh, under 
14 Ibs. ie : anor, 
Pienics, fresh, bone in aay 
Pork trimmings, ex. lean 520053 
Pork trimmings, regular 34a 341, 
Spareribs, under 3 47@ 48 
tellies, sq. cut, seedless, 8/12 @474 
City 


Boston butts, 3/8 lbs 
Shoulders, N. Y ° 
Pork loins, fr., 10/12 Ibs 
Hams, regular, under 14 Ibs 
Hams, sknd., under 14 Ibs 
Picnics, bone in 

Pork trim, ex. lean 

Pork trim, regular....... 
Spareribs, light .. 


Bellies, sq. cut, seedless, 8/12.. 


FANCY MEATS 


Veal breads, under 6 oz 
6 to 12 oz ‘ 
12 oz. up. 
Beef kidneys 
Beef livers, selected 
Lamb fries ...... 
Oxtails under % Ib 
Oxtails over % Ib 


- 52@54 


-46@48 
70@71 
7@60 
@61% 

45@Q@4T 
-51@52 
27@29 
48049 
@47 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat ip 
100 to 136 Ibs ; 444g, 
137 to 153 Ibs... H@un 
154 to 171 Ibs.... H@44y 
172 to 188 Ibs 444g, 

LAMBS 

Choice lambs ...... mt 

Good lambs ... Hy 

Legs : : 64 

Hindsaddles sign 

BUMS cvccecs ° . 68@7 

MUTTON 
Western 
Good . 23@% 
VEAL—SKIN OFF 
Western 

Choice carcass - 47@52 

Good carcass 4549 

Commercial carcass 


re 


Shop fat ..... 
Breast fat 





Edible suet ......... 


Inedible suet .. 


CORN-HOG RATIO 


The Chicago corn-hog price 
week ended 


ratio for the 
August 7 was 


purchases as compared with 
11.9 the week before and 102 
a year earlier. The ratio for 
barrows and gilts was 144, 
13.5 and 11.5 for 


periods under 


PROCESSED OILS TAXES 


Taxes collected on coconut 
and other processed vegetable 
oils in June totaled $2,396- 
with $1, 


BUTCHERS’ FAT 


12.7 


433.39, compared 


358,496.20 in June, 1947. 


the three 
comparison, 
The August 7 ratio was based 
on No. 3 yellow corn at $2.060 
per bushel, less than $2.108 
last week and $2.281 in 1947. 


42@4 





for all 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, AUGUST 11, 


1948 


All quotations in dollars per cwt. 


FRESH BEEF: 
STEER AND HEIFER: 
Choice 
350-500 Ibs. hans . No 
500-600 Ibs. : 
600-700 Ibs 
700-800 Ibs. 





50-6050 
-59.50 


Good 
350-500 Ibs. ienveeen Ee 
500-600 Ibs ‘ None 
600-700 Ibs. 58.00-59.00 
700-800 Ibs. . 56. 50-58 .00 
Commercial 
350-600 Ibs. . 44.00-51.00 
600-700 Ibs . 45.00-52.00 
Utility, all wts None 
cow: 
Commercial, all wts 36.00-41.00 


Utility, all wts 35 
Cutter, all wts Ne 


00-38 .00 
ne 


Canner, all wts coee Nome 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice 


80-130 Ibs 48 
130-170 Ibs. . 47 
Good: 

50- 80 Ibs 45 

80-130 Ibs 47 
130-170 Ibs. 45 
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00-52.00 
00-5000 


00-47.00 
00-49.00 
00-47.00 


Commercial 
50- 80 Ths 
80-130 Ibs 
130-170 ibs. i 
Utility, all wts. 


FRESH LAMB AND MUTTON: 


SPRING LAMBS: 
Choice: 
30-40 Ibs 
40-45 Ibs 
45-50 Ibs. 
50-60 Ibs 


Good 

30-40 Ibs 

40-45 Ibs 

45-50 Ibs. 

50-60 Ibs 
Commercial, all w 
Utility, all wts 


MUTTON (EWE): 70 lbs 


Good 
Commercial 
Utility 


FRESH PORK CUTS: Loins No. l: 


(BLADELESS IN¢ 
8-10 lbs 

10-12 lbs 

12-16 Ibs 

16-20 Ibs 

Shoulders, Skinned 
8-12 Ibs 

Butts, Boston Style 
4- 8 lbs 


ts 


I 


N 


\ 


42.00-45.00 
43.00-46.0 
42.00-45.0 
None 


53.00-55.0 





53.00-50. 
50.00-52.00 


71.00-53.00 
51.00-53.0 
51.00-53. 
48.00-50.0 
44.00-48.00 
None 


. Down: 
23 .00-26.00 
2000-23. 
None 


68.00-70.00 
68 .00-70.00 
62.00-65.00 
52.00-55.0 
Style 
None 


53.00-55.0 











In C 
linec 
agin 
worl 
U.S 
neou 
touc 





The 































it S. M 
: -S. MODEL 150-D SLICER 
in 
144i, 
sin 
44 : 
asi Pictured on the left are two U. S. Model 
iin 150-D Slicing Machines in action at Glen- 
ay | ee - e 
iver dale Provision Co., Detroit. Here they play a 
Han es ° - : ° 
6847: key role in the weekly production of approxi- 
rll mately 10,000 Ibs. of pre-packaged, table-ready 
ne meats. 
p-- Capable of handling 2 loaves or 3 sausages 
k++ simultaneously, at a rate of 48 to 50 slices per 
“7 minute, these completely automatic machines 
aa iis aaa slice, collect and stack without resetting . . . 
eer n Glendale’s stream- 
~—— lined slicing and pack- accommodate products up to 24 inches long. 
. par. t, ° es ‘ 
ir iponeneen far For further details on this interesting story; 
10 worker operates both 
me U.S. Slicers simulta- for facts about these and other 
Cr iat . 
fro neously; never needs to precision-built U. S. food ma- 
or all touch the slices. chines—write Dept. NP. 
| with 
d 10.2 
io for 
| 14.4, 
th H 
tos | YJ. §. SLICING MACHINE COMPANY, INC., La Porte, Indiana 
based os 
$2.060 
$2.108 
1947. 
oconut 
etable f | fj 
2,396, rom low-protit meat cufs... 
n $1, 
7. 
. 
with the new LELAND! 
Here is a machine as new as tomorrow ... the new 
K LELAND STEAK MACHINE is an engineering triumph 
enabling you to turn out thick, juicy, tender steaks from 
oa end-cuts and odd pieces! The new LELAND is completely 
0-45.00 sanitary, easy to clean, simple and safe to operate. The 
= new LELAND actually makes it possible to supply your 
¥ customers with a superior product at lower cost to them 
and greater profit to you! Put one of these amazing 
00-55. machines to work for you ... cash-in on the demands of 
‘00.55.08 your trade for always popular, tenderized steaks! 
0-52.00 
00-380" LELAND Stainless Steel ROLLERS excel all others 
0-53.09 
00-50.00 
0-48.00 In every part of the machine, LELAND offers the ultimate in 
“a simplicity of operation, safety, efficiency and economy. The 
wa: rugged, sanitary, stainless steel knives and strippers are built 
oe to last a lifetime without bending or breaking. No resharpening 
one required! 
No, 1: Write today for illustrated brochure detailing new LELAND features. 
0-70.00 
0-70.00 
00-65.00 
_ T MFG. CO 
yle e ae 
one 
00 55.00 5945 MARTIN AVENUE DETROIT 10, MICH. 
1948 
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TALLOWS AND GREASES 











The tallow and grease market this 
week continued rather dull and feature- 
less, with buyers indifferent in most 
quarters. The trade reported lack of 
interest on the part of the larger deal- 
ers and soapers at quoted prices, re- 
sulting in a weaker price structure. One 
of the larger buyers was in the market 
Monday, and expressed some interest in 
offerings for September delivery only, 
on fancy tallow at 14c, special at 12%c, 
No. 1 at 11%e, choice white grease at 
13%c, and on yellow grease at llc. 
A few sellers were inclined to sell for- 
ward at those levels, and there were 
indications that some yellow grease 
moved on that basis. 

Tuesday, there were reports of sev- 
eral tanks of yellow grease having sold 
at 10%c for September delivery. Choice 
white grease was also freely offered at 
13%ec, with a few reports indicating 
some trading was done at 13%c. 

Wednesday and Thursday continued 
dull, with buyers indifferent, and in 
some quarters stressing lower prices, 
without definite bids. Most sellers were 
reluctant to offer at the current prices, 
especially for deferred delivery, and it 
was rumored that bids of 10c for a few 
tanks of yellow grease were unfilled at 
midweek. Buying interest was lacking 
Thursday, with the exception of a re- 
port from the East indicating that one 
large buyer picked up some fancy at 
13%c, prime at 13%c, and special at 
12%c, with shipment not mentioned. 

TALLOWS: Closing quotations Thurs- 
day, basis car lots, f.o.b. producer’s 
plant, were from % to 1%c lower than 
last week. Edible was 15c; fancy, 13% 
@14c; choice, 13% @13%c; prime, 13% 
@13%c; special, 124%@12%c; No. 1, 
11%c; No. 3, 10%@l1lc, and No. 2, 
10@10%e. 

GREASES: The market again dis- 
played weakness with prices reduced 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

i Ce ..<epes60s ecb wee eeene ees $45.00 
Blood, dried 16% per unit of ammonia...... 7.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Piss POCCY, POF WMI... cc cccseccccs : 1.75 
Soda nitrate, per net ton, bulk, ex-vessel 

ee ee GD RODS ho vc adanesescns 44.50 

i i Ms Senn cadeeemeneduasatien tae 48.00 


Fertilizer tankage, ground, 10% ammonia, 
oe eS PT ere nominal 
Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia..... 7.00 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
ee Gee, Cais Ws ccc vccsrices . 
Bone meal, raw, 444% and 50% in bags, 
per ton, f.o.b. works........ rane 
Superphosphate, bulk, f.o.b. Baltimore, 
ee ee GK 0.6 5304000-00400:5%22 alec .76 
Dry Rendered Tankage 
40/50% protein, unground, 
per unit of protein.......... 


360.00 


$1.60 


EASTERN FERTILIZER MARKET 
New York, August 12, 1948 

Due to lack of buying interest, crack- 
lings declined and last sales were made 
at $1.60 per unit, f.o.b. New York. The 
cheaper price of soybean meal caused 
this material to decline. 

While no sales of tankage and blood 
were made, best bids were considerably 
under the market. 

Very little activity was reported from 
the fertilizer trade. 





from %4 to 1%c under a week earlier. 
Choice white grease was quoted Thurs- 
day at 13@13%c; A-white, 12%@l13c; 


B-white, 12@12%c; yellow, 10%c; 
house, 10%c; brown, 9%@10c; and 


brown, 25 f.f.a. at 10c. 

GREASE OILS: The grease oils mar- 
ket showed continued weakness. The 
trade reported inquiries had increased 
noticeably, and a larger volume of prod- 
uct was being sold at current price 
levels. No. 1 lard oil was quoted Thurs- 
day, f.o.b. Chicago, at 20c, in drums, 
representing a reduction of 1%¢ under 
the quotation last week. Prime burning 
oil was quoted 22%c, which was lc 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 12, 


Blood 


1948) 


Unit 

Ammonia 

**37.00@7.25 
Digester Feed Tankage Materials 


Wet rendered, unground, loose...... *37.00@7.0 
Liquid stick, tank cars......... 3.35 


Unground. per unit ammonia. . 


Packinghouse Feeds 


Carlots, 

per ton 

50% meat and bone scraps, bulk s 95.00 

55% meat scraps, bulk... . 100.00 
50% feeding tankage, with bone, 

DEE A AdrNaHe0d 6 660H04 90d 646% 83.35 
60% digester tankage, bulk. 100.00 
80% blood meal, bagged . 105.00 
65% BPL special steamed bone meal, 

BENE coceecesocesosoceneseeses 65.00 

Fertilizer Materials 
Per ton 


High grade tankage, ground 
10@11% ammonia ............ ° .. «$6.00 

Bone tankage, unground, per ton..... .37.50@40.00p 

Hoof meal, per unit ammonia.............. 6.50 


Dry Rendered Tankage 


Per unit 
Protein 
CE cn ccandeeee6adseakesnee *1.55@1.0 
Bapeller .ccccccccccdecccecs ° *1.55@1.0 
Gelatine and Glue Stocks 
Per cwt 


Calf trimmings (limed).......... 
Hide trimmings (green, salted). . 


$2.50@2.75n 
- 1.75@2.0 


Sinews and pizzles (green, salted) .. 1.75@2.0 

Per ton 
Cattle jaws, skulls and knuckles. . $60.00 
Pig skin scraps and trim, per lb 10 


Animal Hair 
Winter coil dried, per ton....... 


. -895.00@ 100.0 
Summer coil dried, per ton.... ‘ 75.00 


Ce GED caccsevenss see . 4@5y 
Winter processed, gray, Ib...... .12@8 
Summer processed, gray, Ib..... 06 +eecue 


*F.0.B. shipping point. ax—asked; n—nominal 
**Quoted del'd basis. 





under a week earlier, and acidless tal- 
low at 19%%c, or 1%c¢ under last week. 

NEATSFOOT OILS: No apparent 
change was registered in the neatsfoot 
oils market this week. Reports indi- 
cated some buying interest was stimv- 
lated, with supplies adequate to meet 
current demand. Prices were reported 
steady and unchanged from the last 
week’s quotations. Pure neatsfoot oil 
was quoted Thursday at 31%c, and 20- 
degree neatsfoot oil at 37%c. 








Piqua 
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The New | 


FRENCH 
CURB PRESS | ® 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 





WILL BUY any amount oF 
SUET, CAUL AND RUFFLE FAT 
Submit offerings to Mr. Girard! 


Box W-195, THE NATIONAL PROVISIONER, 740 Lexington Ave., New York 22, N. Y- 




















Ohio | 


HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1948 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be 
| ily kept for future ref. 


Price $2.50 


cas- 
in this bind 
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VEGETABLE OILS levels on the new crop. Closing quota- Total cottonseed oil consumption in 
tion Thursday was 25c nominal, a re- July was 122,210 bbls., against 157,938 
The crude vegetable oils markets this duction of 1c under last week. bbls. in June. In July, 1947, 148,555 
week were rather dull and mixed, with COCONUT OIL: While the price bbls. were consumed. Visible stocks on 
mumm | spot shipments again calling for pre- structure earlier this week was some- hand for July were reported at 366,900 
; ; for future What lower, buying interest was more _ bbls., compared with 424,600 bbls. for 
miums over product offered ing ii 
T delivery. Buyers seemed to be holding prevalent, resulting in a higher level, June, and 535,900 bbls. for July, 1947. 
TS to the side lines early this week await- with the close Thursday at 20c bid and Quotations on the N. Y. futures mar- 
) ing the government’s estimates on the 2! asked, 1 and 2c up from last week. ket the first four days this week were: 
jmportant crops as of August 1. Trad- COTTONSEED OIL: The cottonseed MONDAY, AUGUST 9. 1948 
Unit. ing was very light and spotty through-_ oil market this week felt the effect of on High Sai iii Win al 
men out this week. the government’s report on the cotton = sep: 22.5 2.65 20.80 21.10 22.31 
1.3 . = . » sae Oct 21.65 21.75 19.90 *19.80 21.55 
. SOYBEAN OIL: The market on soy- ‘TP: Buyers were holding out for lower} 23.45-41 21:45 1975 °1955 2145 
: is week displaved consider- Price levels. The first effect of the crop = Jan *21.25 *19.50 21.45 
0@7.50 bean oil this Vs See Comme report was shown in cotton futures Mar e21.25 0.45 20.00 *19.50 21.39 
3.75 able activity, with fairly good trading Pp rege , 3+ May ......921.00 *19.50 21.30 
rted from several channels, particu- where sharp declines were quickly regis- July, ‘49. .*21.00 *19.50 21.40 
Jarlots oe for August and September deliv- tered. Spot cottonseed oil was quoted a Se a Se 
ver ton . oes sales were reported for spot Wednesday at 24c, August at 23c, and TUESDAY, AUGUST 10, 1948 
100s > ane at increased price levels. some trading was reported at 19¢ for On. 19-08 F4 = 19 69 18-65 “19 HH 19.80 
. yl was some trading for immediate September. Valley, Southeast and Texas De 19 40 . a. on rE 21 19.80 
83.35 S § a . aia ¢ Lo : Jan *19.00 *18.75 19.50 
100.0 and August at 21%c on Thursday, which “°"* quoted Thursday at 24%c bid, a yur 19.45 19.45 1855 S16. 19.50 
— was %ec above last week. The closing ieL * ome 18.95 18.95 my a 
65.00 quotation Thursday was 21%c paid VEGETABLE OILS Total sales: 250 contracts 
2 and bid. Crude cottonseed oil, carlots, f.o.b. mills WEDNESDAY, AUGUST 11, 1948 
Bid CORN OIL: Trading on corn oil was ae : sees 2414b Sept 220 nO 21.00 20 10 *20.90 20.47 
" a Southeas 24l4b Oct *19.20 19.66 9.14 *19.4 9.2 
iis | at a near standstill this week, with Texas ..... sb | De 19.00-19.95 19 35 18.90 *19.25 19:00 
.. 6% | yery light and scattered business re-  “°jjjqqn cil in tanks. f-0.b. mills 21%b Mar 19.10 19.15 18.97 *19.20 18:70 
ported. Little product was available for Corn oil, in tanks, f.0.b. mills ....244eb May *18.85 19.15 1899 °1920 18 80 
oT unit spot shipment, but interest was appar- Sooner ofl tf ag Bat points en ~— hate l eg ntract en ee 
rotein “war iveries slosi Cottonseed foots tal sules: 192 contracts 
54 ent for forward deliveries. The closing nae aes 
> tP4 quotation on Thaselan wee S4%0 bid aeovent and West Coast 3@3% ; — yy ~ 1948 
2 ss wat , a — ow O78 Sep 20.50 2 ) 20.40 20.89-90 20.96 
unchanged from last week. - ~ 30 ; 7 65 s 16 19.60 19.40 
ee 9.05-19.00 19.49 9.00 *19.30 19.25 
es cre Sepa thle woek in a Mor. Jlmege aad ais SRS SSS 
+4 dicated the market on peanut oil was Staite dienes. Sanita. . wae az ~—CMay *18.75 at tena 25 19.20 
Perton § very dull. Little interest was mani- White animal fat.. : 37 a Ben ttics “ Oe 19.25 18.90 
a fested by either buyers or sellers. Buy- ais act coe chats 4 —_ 2 ; 
@ 100.00 
75.00 
Er ; 
12@l 
Shey On the Job with the 
minal 
MERCURY "JEEP"! 
— = 
s tal- 
ek, 
arent 
tsfoot Another example of MERCURY 
an Improved Handling Methods 
meet Throughout the packing industry Mercury 
ported material handling equipment is at work, re- 
> last ducing costs through improved handling 
ot oil methods. 
id 20- Mercury's wealth of 36 years’ experience 
in this field can contribute importantly to 
—— your handling problem. Ask a Mercury 
Sales Engineer to call, or request Catalog 
No. 7-11. 
THE MERCURY MANUFACTURING COMPANY 
F 4032 S. Halsted St., Chicago 9, Ii. 
T 
{! 
Y- 
—_——— 
— 








Compact, powerful Mercury Tiering heavy belly boxes— i 





3 “ ” - 2 New Catalog No. 7-11 
) Jeep,” 2000 Ibs. capacity, quick- quickly, easily. One man does 52 pages — illustrating 
ly stacks heavy vats in packing the work of three—with the Mer- oh ne De 
plant. cury “Jeep.” Request your copy, today. 
1948 The 
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HIDES AND SKINS 





Packer hides active and lower—Na- 
tive steers down 11/2c, ex-light natives 
off 2'4c—branded steers sell ‘re 
down—light cows off /2@Ic, heavy 
cows down lc—branded cows off 
14.@1%4c with S.W. points losing 
premium—Packer kips sell down 5c. 


Chicago 

PACKER HIDES.—The packer hide 
market softened further this week with 
an active trade, fairly well distributed 
throughout the week. Heavy branded 
steers showed the most firmness, mov- 
ing down only %ec in a comparatively 
light trade. Native steers sold off 1%c, 
extreme light native steers 2'%c; light 
cows sold down %@lc, and bulis were 
down 1%c. Heavy native cows sold 
down a cent for regular points, with 
premium points offered 2c under previ- 
ous week. Branded cows sold down 1% 
@1%c, with no differential for very 
light average points. 

Reported sales so far this week total 
about 97,000 hides; in addition, 24,000 
more moved at the close of last week, 
making a total of over 120,000 in the 
local market since the last report. 

Another large local killer early this 
week abandoned the former method of 
pricing hides on basis of Chicago 
freight equalized and began selling all 
hides f.o.b. shipping points. Two local 
packers are still selling on the old basis. 

All-heavy native steers were active 
at the end of last week; one packer 
sold 2,600 Aug. at 29%c, f.o.b. River 
points, and 1,600 at 30c, f.o.b. St. Louis; 
however, the market is currently quoted 
284ec, nom. 

At the close of last week, one packer 
sold 1,500 all-light native steers equal to 
30c, Chgo. basis; 1,500 more Aug. take- 
off sold quietly at mid-week at 28%4c, 
and quotable this basis at present. 

Mixed light and heavy native steers 
sold late last week at 30c for July-Aug. 
take-off, steady with earlier trading; 
late this week, 1,400 more sold quietly 
at 28%c, and quotable on this basis. 


At early mid-week, one packer sold 


2.000 extreme light native steers dating 
May forward at 30c, f.o.b. Kansas City; 
bid of 30c was declined later for a car 
of St. Paul current production. 

Branded steers were inactive until 
around mid-week, when one _ packer 
moved a total of 9,000 Aug. take-off; 
butt brands and heavy Texas sold equal 
to 25lec, Chgo. basis, and Colorados at 
25c, Chgo. basis. Later, a total of 2,400 
Aug. Colorados sold at 24%c, f.o.b. 
Omaha and St. Paul, and 1,300 more at 
25c, f.o.b. Chgo.; 1,300 mixed heavy and 
light Texas steers sold at 24%c, f.o.b. 
Ft. Worth, equal to 25%c, Chgo. basis. 
Light branded steers had been bringing 
a sharp premium when selling alone; 
however, light Texas steers are re- 
ported available now at 26%c, or 2c 
under previous week’s nominal quota- 
tion. Likewise, extreme light Texas 
steers are quoted 2642@27c in a nom- 
inal way, as light average point branded 
cows have lost their premium. 


At the close of last week, 9,000 July- 
Aug. heavy native cows sold at 29c, 
f.o.b. River points, equal to about 29%%c 
Chgo. basis; 1,400 more sold at 291 Ke, 
f.o.b. St. Louis, equal to 29%c, Chgo. 
basis. At mid-week, 1,400 Aug. heavy 
cows sold at 28%c for River points. 
Desirable northern points had been 
carrying a premium of 2c over River 
points but are currently offered at 
29%c, or a cent premium, without ap- 
parent action. 

Light native cows sold in a sizeable 
way. One packer sold 12,000 Aug. light 
cows at 27c, f.o.b. northern and River 
points; 1,000 River points sold at 27%c; 
7,200 more moved at undisclosed price; 
8,000 Aug. River points sold equal to 
27%c, Chgo. basis; 1,800 Milwaukee 
light cows sold at 26%c, reported dis- 
counted account take-off; total of 4,000 
sold at 27c, f.o.b. St. Louis and Omaha; 
market quoted 27@27%c at present, 
according to points. 

Late last week, the Association sold 
3,800 July-Aug. branded cows at 26c, 
and an outside packer 1,400 same basis, 
or a cent down. At early mid-week, one 
packer sold 4,500 at 25%c; 10,000 Aug. 








THIS DRY MILK 
WORKS MAGIC IN 
SAUSAGE and LOAVES 








Pure, fresh liquid milk from richest pasture 
section with nothing added and nothing re- 
moved except fat and water. 


Improves absorption, color, flavor and slic- 
ing in sausage and loaves. A food binder, not 
a filler. 


SIMMONS DAIRY PRODUCTS, LTD. 
27 W. Front St., Cincinnati 2, Ohio Special Long Distance Phone, CincinnotiLD 163 
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Are you using the right grade? =[} [J 
Are you using the right grain? oO oO 
Are you using the right amount? [| ([] 
@ If your salt doesn’t meet your needs 100% 
give you expert advice based on your individual require- 


ments. No obligation. Just write the Director, Technical 
Service Dept. [Y-7. 


DIAMOND CRYSTAL SALT 





liver 
Worth, 
basis, the 
premium; 
9,300 northern and River points sold a 


25%c, f.o.b. 
f.o.b. Ft. 
Chgo. 
their 


sold at 
24%4¢, 
25lec, 
losing 


points, and 
both equal ty 
southwesterns 
later, total of 


Worth 
1,700 


25%ec, and 7,200 Ft. 
25l%e, Chgo. 


equal ¢ 
SOld 25> 


basis; 


f.o.b. Des Moines, 1,800 at 25%%e, fo), 
St. Louis, and 2,000 at 24%4¢, f.0.b. Lake 
Charles. 

One packer sold 1,600 and anothe 


4,000 July-Aug. bulls at 18e, 
basis, for natives and 17c¢ 
bulls; 3,700 dating Oct. forward sold at 
various f.o.b. prices, equal to 17% 
Chgo. basis for natives, but current 
take-off quotable basis 18c. 


Chgo 
for branded 


Inspected cattle slaughter for 


week 
ended Aug. 7 was estimated by the 
USDA at 260,000 head, seven per cent 


over the 242,000 of previous week, but 
12 per cent under the 295,000 of same 
week last year. Calf slaughter figured 
at 134,000 head, as against 135,000 
previous wek, and 150,000 same week 
last year. 

OUTSIDE SMALL PACKER.—Some 
good light average small packer stock 
was reported moving at the week-end at 
26@27c but the market has weakened 
since, and buyers have been bidding 
sharply lower. Traders quote good light 
average midwest hides at 24@25c, se- 
lected, trimmed, at present, with medium 
weight stock around 23@24c, brands a 
cent less. 

PACIFIC COAST.—At the end of 
last week, one of the larger Coast kill- 
ers sold 7,900 July hides at 24c for cows 
and 23%4c for steers, flat, f.o.b. shipping 
points; 3,100 more sold over the week- 
end same basis. At mid-week, another 
large killer sold 5,000 steers at 23c, and 
later 5,000 cows also at 23c, fiat; 
Butchertown packers moved 5,000 steers 
and cows at 23c, flat, f.o.b. shipping 
points. 

PACKER CALF AND KIPS.—As 
previously mentioned, packer July 
northern light calf under 9% Ibs. sold 
previous week at 55c, and July northern 
heavies 914/15 lbs. moved later also at 
55c; St. Louis heavy and light calf, 
15 lb. and down, sold at 47c for July 
take-off. The market has since been 
quiet and nominally unchanged. 

Packer sold down 5c this 
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DIVISION 7 ae FOODS CORPORATION 
CLAIR, MICHIGAN 
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week. Late last week, one packer moved 9¢) | \ 
4500 Jan. forward over-weights at 33c, 
fob. St. Louis, and 2,400 more same 





dating at 31c, f.o.b. Ft. Worth. At mid- 
week, one packer moved 40,000 April 


Wee eikipe, natives sold at 34%, CHICAGO HIDE QUOTATIONS 


fob. St. Louis, and 34%¢c, f.o.b. River PACKER HIDES 
a ne 7eYr-Wwel zs 990l4e | Week ended Previous Cor. week 
points; ove! weights sold at 29 2c, f.o. ). et wan ae 
River points and 29\%c, f.o.b. Ft. W a @28% a@30 @30 
Another packer sold 10,000 July pro- = ex. strs @25%. @2 a2s 
. . » vy. butt 
duction, and a third packer 6,500 July brnd’d strs.. @ 25% a6 28 
. ° . . rings « « 254 Hvy. Col. strs a2 a2, @2i's. 
production ; northern kips sgld at Sbe er iient Tes 
for natives and 30c for over-weights; strs. .......-26%4@27n a3i 29 G30 
a > : . Brnd'd cows... @25% 2 @27' 28%a2 
southerns sold at 32%c for natives and = jiyy hat cows 28% 2914 291%003116 7430 
7 » over-wei 3: , 3s é Lt. nat. cows..27 @27%4 @2s 32 @33 
IT Mee for over weights; brands sold at LA. wat. cows oe” wae ox 
9%¢ less in each instance. srnd’d bulls... aii 1s% @19 alg 
‘s “ ° yo es ’ Calfskins, Nor. ans any 80 a0 
Untrimmed city calf and kips are = Kips, Nor. nat @3n a4 @55 
» whi . “VY “} = Kips, Nor. brnd @a32 a3it, a52%e 
slow, while country offerings have been a ae ora oa ge 
neglected for several weeks; buyers = stunks, bris....1.00@1.15 @1.15 9% @1.00 
have shown no interest in country kips CITY AND OUTSIDE SMALL PACKERS 
even around country hide prices. Nat. all-wts....23 @25 24 @27 24 @28 


7 Brnd'd all wts.22 @24 23 @26 23 @27 
SHEEPSKINS.—Reported activity on Nat. bulls ....15 @15% 16 @16% 17 @17% 


Brnd’d bulls...14 @14%4 15 @15% 16 @16%, 


packer shearlings has been rather lim-  Gaifskins ...//37 @3xn 39 @40n. 60 @65 
. ic week cary N li : Kips, nat. ....26 @28n 29 @30n 40 @42 
ited this week. One iar No. 1 shearlings Slunks, reg 2.75@3.00n 2.7543 .00n @3.25 
sold at $3.50, but producers do not ap- = siunks. bris.. @1.00 @1.00 ay 

P of » « m ¢ Sa le All packer hides and all calf and kipskins quoted 
pear to be anxious sellers at this level. on trimmed, selected basis; small packer hides 


No. 2’s are quoted around $1.75, and = quoted selected, trimmed; all slunks quoted flat 





No. 3’s around $1.35, but not many COUNTRY HIDES 

all , ‘s talk . All-weights ...19 @20% 21 @22  21%@24 
available _ aan Sellers talk around Bulls .... ‘12 @13- «13° @13%n 134%4@14 
$15.00@16.00 per doz. on new pickled  Calfskins . 5 a26n 2 @%sn 40 @45 
skins, but no trading mentioned. Packer *ipskins oo Ct 8 GX 


All country hides and skins quoted on flat trim 
med basis 





SHEEPSKINS, ETC. 


N. Y. HIDE FUTURES Per. shearles..., 3.00 3.50@3.65 2.2563.50 





Dry pelts . 27 @2s 2 @279 «27 
MONDAY. AUGUST 9. 1948 Horsehides 9.754 10.75 10.254 11.50 &8.00@8 50 
Open High Low Close 
a +: meg 26.30 as.20 24.18 wool lamb pelts are quoted around $3.50 
De 24.40b 24 00 23.70 23.70 < - = 
Mar... 23.50b 23.50 22.75 22.85) per cwt. liveweight basis. 


June 22.80b 22 301 


Closing 68 to 70 points lower: sales 49 lots 


FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was down 
50c from previous week at $30.25 while 
the average was 30c higher at $26.85. 
The trend in provision prices was mixed. 
Prices were: Under 12 pork loins, 68@ 
69; 10/14 green skinned hams, 58%; 
Boston butts, 54@55; 16/down pork 
shoulders, 46%; under 3 spareribs, 46@ 
47; 8/12 fat backs, 18@18%, regular 
pork trimmings, 33% @34%; 18/20 DS 
bellies, 28%; 4/6 green picnics, 47%; 
8/up green picnics, 36. 


Cottonseed Oil 
Closing prices for cottonseed oil fu- 
tures Friday as New York were: Sept. 
21.05b, 21.20ax; Oct. 19.40; Dec. 19.15b, 
19.25ax; Jan. 18.75b, 19.25ax; Mar. 
19.05b, 19.30ax; May 19.05b, 19.30ax; 
July 19.05b, 19.30ax. Sales 94 lots. 


LIVESTOCK CAR LOADINGS 


A total of 8,874 cars were leaded 
with livestock during the week ended 
July 31, 1948, according to the As- 
sociation of American Railroads. This 
was a decrease of 4,386 cars from the 
same week a year earlier and a decrease 
of 7,98Y cars Irom tne same week, 1946. 





TUESDAY, AUGUST 10, 1948 





Sept 23.75b 23.80 23.20 
Dee 23.20b 23.37 22.0 
Mar 2) 10h 2? GO 22.00 
June . 21.501 21.85 21.80 


Closing 30 to 40 points lower: sales 99 lots 


WEDNESDAY, AUGUST 11, 1948 





Sept 23.40b 23.83 23.30 
Tex 23.10b 23.36 22.00 
Mar 22.20b 22.55 22.10 





June 21.00b 
Closing 5 to 13 points lower: sales 7S lots 


THURSDAY, AUGUST 12, 1948 
Sept 23.65 23 
Des 1 
Mar 


June 


Net weight 








Closing 15 to 35 points higher: sales 51 lots 


FRIDAY, AUGUST 13, 1948 


GEORGE 


Sept 24.10 23.84 
De 23.80 23.50 

a 23.07 22.82 
June 





984 Grand Street 


Closing unchanged to 7 points higher: sales 57 
lots 








DICING MACHINE 


Cubes raw or boiled vegetables, fats and meats 
%"—1" producing 500 to 1,800 lbs. per hour. 
Easy to clean. Machine furnished complete with 


knives and 2 h.p. motor. Floor space 20"x29 "x73". 


800 Ibs. 


Manufacturers of Equipment for the Meat Industries Since 1926 


LEISENHEIMER CO. 


° Brooklyn 6, New York 





















ECONOMY EQUIPMENT rug- 
gedly constructed for life-time 
wear. Tops, backs and sides 
are of seamless construction of 
14 gauge Stainless Steel— 
carefully engineered with generously rounded 
corners for efficient sanitary maintenance. 
Pipe legs and angle frames are galvanized. 
Table heights adjustable from 32” to 36” on ball-feet. Write for descrip- 
tive literature. IMMEDIATE DELIVERY. 
Dealers Inquiries Invited 


THE STANDARD CASING CO., Inc. 


121 Spring Street, New York 12, N. Y. 


j 


STUFFING TABLE 









a 


STANcase srainiess sTEeL 


MEAT HANDLING EQUIPMENT 





» 5 


TRIMMING TABLE 
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Or tet 


bee: Yes, for more than forty years Wirebound Boxes have served 
: v3 Meat Packers by providing the safest, most economical 
ese : means of shipping meat products of all kinds. 
heme! Because Wirebounds can be ready to’ pack in less than a 


minute, can be closed in a matter of seconds, can withstand 





extreme moisture and temperature conditions and 
> take rough handling in all phases of warehousing and shipping 


es — millions are used annually by the Meat Packing Industry: 


. 





SSS] 











a8 ee | 
GREATER PROTECTION 
LIGHTER WEIGHT 
EASIER ASSEMBLY : 
FASTER REFRIGERATION 
LOWER COST | 





n 


BOXES & CRATES 
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LIVESTOCK MARKETS o/c, or 





August | Cattle on 
Feed Second Lowest 


on Record for Date 


HE number of cattle on feed for 
, poten in the 11 Corn Belt states 
on August 1 was 12 per cent smaller 
than a year earlier but fed cattle mar- 
ketings in September and October may 
be somewhat larger than in 1947, the 
Bureau of Agricultural Economics re- 
ported this week. While estimates of 
the actual number of cattle on feed 
have not been made, the number was 
the second smallest on record. On Au- 
gust 1, 1946, a smaller number was on 
feed because of heavy July marketings 
at the end of price control. 

The number on feed August 1 was the 
same as last year in the eastern Corn 
Belt states, but was 18 per cent smaller 
in the western Corn Belt. The most sub- 
stantial decreases have occurred in the 
important cattle feeding areas of Iowa 
and Nebraska, where the August 1 
numbers were 26 per cent and 25 per 
cent smaller respectively. Elsewhere in 
the western Corn Belt, South Dakota 
was down 10 per cent and Missouri 
down 5 per cent. August 1 feeding op- 
erations in Kansas and Minnesota were 
at a higher level than a year ago, with 
Kansas up 10 per cent and Minnesota 
up 8 per cent. 

In the eastern Corn Belt, only In- 
diana showed more cattle on feed this 
August than last—an 8 per cent in- 
crease was estimated. Illinois showed 
the same number as a year ago, while 
Ohio was down 5 per cent and Michigan 
and Wisconsin were both down 7 per 
cent. In Colorado, numbers on feed Au- 
gust 1 were considerably smaller than 
last year. During the period January 
through May, the movement of cattle 
into northern Colorado was 48 per cent 
smaller than in 1947. June-July in- 


JULY INSPECTED SLAUGHTER 


Federally inspected slaughter of all 
classes of livestock in July was smaller 
than last month, and smaller than a 
year ago, with the exception of calves. 








Cattle Calves 
SURg. WOR... 5 ceccessss AROS 5,766,688 
June, 1948.... ° rere & Ff 620,000 
A err Te 1,274,273 656,182 
Year to Date, 1948......7,205,939 3,918,161 
Year to Date, 1947 8,721,163 4,338,082 
Sheep & 

Hogs Lambs 
Sn. eee 1,194,773 
eee . 4,234,758 1,261,842 
July, . 3,454,634 1,280,181 
Year to Date, 1948... ..26,727,146 8,210,236 
Years to Date, 1947... ..27,702,477 9,335,972 





shipments of stockers and feeders into 
this same area were nearly as large as 
last year, but present information in- 
dicates a larger-than-usual proportion 
of these cattle is being placed on pas- 
tures. 

Reports from Corn Belt cattle feed- 
ers as to the length of time cattle had 
been on feed this August show a much 
smaller proportion were on feed over 
four months than was the case last 
year. The number on feed less than 
four months was considerably greater 
than a year earlier. The reports show 
that of the number on feed August 1 
this year, 54 per cent had been on feed 
less than four months, 25 per cent from 
four to seven months and 21 per cent 
over seven months. Last year, these 
percentages for August 1 were 32, 39, 
and 29 per cent, respectively. Feeders 
reporting on the months in which they 
expect to market cattle indicate a 
smaller proportion to be marketed after 
December 1 than was reported last year. 
The proportion to be marketed in Au- 
gust was also reported to be somewhat 
less than last year, but the proportion 
for September and October would be 
above last year, while the proportions 
in November and December are about 
the same. 


Returns from cattle feeders indicate 








that somewhat more cattle were placed 
on feed between April 1 and August 1 
than last year. They also show that a 
larger proportion of the marketings 
during the April 1 to August 1 period 
were cattle that were on short-term 
feeding. Total marketings of fed cattle 
during this period were considerably 
below 1947. 

Shipments of stocker and feeder cat- 
tle into the Corn Belt during the first 
seven months of 1948 were substantially 
smaller than in 1947. Total shipments, 
both from markets and direct, into eight 
states were 25 per cent smaller this 
year than last and the second smallest 
January-July shipments on record. This 
decrease has been consistent throughout 
the seven-month period, with each of 
the months in 1948 showing smaller in- 
shipments of stockers and feeders than 
in 1947. 


A larger proportion of shipments of 
stocker and feeder steers and calves 
from the four leading markets for the 
first seven months of 1948 were heavier- 
weight steers (over 800 lbs.) than was 
the case last year. The number of steers 
weighing 700 lbs. and less shipped from 
these markets for the seven months was 
smaller than in 1947, and the total for 
all classes of feeders was smaller, for 
the month of July this year. The aver- 
age cost of stocker and feeder cattle 
shipped from the four markets was 
$6.01 per ewt. higher than in July last 
year. 


ST. LOUIS HOGS IN JULY 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 
Louis, Ill., in July were reported to THE 
NATIONAL PROVISIONER by H. L. Sparks 
& Co. as follows: 


—July — 
1948 1947 
Hogs received 


167,643 219,188 
Highest price $31.00 $29.00 
Lowest price 28.75 24.75 
Average cost 28.51 26.09 
Average weight, Ibs 220 229 











Detroit, Mich. 
Dayton Ohio 





<r ALL IMPORTANT 
= MARKETS 


| KENNETT-MURRAY 
Livestock Buying Service 














Order Buyer of Live Stock 
L. il. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 





















Sioux City, lowa 


Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
La Fayette,Iud. Louisville, Ky. Nashville, Tenn. 
Montgomery, Ala. 
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H. L. SPARKS AND COMPANY 














If it's hogs you want we can furnish a single deck 
or G train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill. PHONE "4S" S/o" 


BUSHNELL, ILL., AND OTHER POINTS 











% 


LL, 


i mE, << 
223 EXCHANGE BUILDING sourson stock yarns LOUISVILLE 6 KENTUCKY 


OFFICE TELEPHONES: JACKSON 6492-1835 











Order Buyers 


CAPITUL 


CHAS. E. LEE 


LIVESTOCK CO. 


INCORPORATED 


SOUTH ST. PAUL, MINNESOTA La Salle 4666 








For Sewice and Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433, 
ON THE SIOUX CITY MARKET SINCE 191 











Wilmington Provision Company 
Slaughterers of ‘ 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














BEEF - PORK- LAMB 


VEAL- OFFAL 


| Ge Inguiries Welcome \% 
WY WRN HE 


\S) 
WM CRAHWALL RE, PALA 
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LIVESTOCK PRICES AT LEADING MARKETs 


Livestock prices at five western markets on Wednesday 
August 11, 1948, reported by the Production & Marketing Aj. 
ministration: 


HOGS (Quotations based on 
St. L 


hard hogs) Nat'l. Yds. Chicago Kansas City Omaha St, Pay! 
BARROWS AND GILTS 

Good and Choice 

120-140 Ibs 27.50 § $ $ 





140-160 lbs 
160-180 Ibs. . 28.5 
180-200 Ibs 
200-220 Ibs 
220-240 Ibs 
240-270 Ibs. 
270-300 Ibs.. 
300-330 Ibs 
330-360 Ibs 
Medium 
160-220 Ibs 26 





26.50-29.50 
26.50-29.3 


) 29.00-30.00 






20.50-29 
9.50-30.00 29.50-29 
00-29.75 
50-29.00 
75 


ao 





SOWS 


Good and Choice 
































270-300 Ibs 25.00-: 
300-330 Ibs 25.00 : 
330-360 Ibs. . 24.00 24.75 -26 
360-400) Ibs 22.00-24.50 23.00-25 
Good 
400-450 Ibs 21.00-24.00 = 22.00-23.25 22.50-24.50 24.25 22.00-24.00 
$50-550 Ibs 20.00-22.25 21.00-22.25 21.00-23.00 22.50-23.25 21.00-22.99 
Medium 
250-550 Ibs 19.00-25.00 18.00-26.00 20.50-24.50 21.50-25.00 20.50-24.% 
PIGS (Slaughter) 
Medium and Good 
90-120 Ibs 21.00-25.25 21.00-26.00 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice 
TOH0- 900 Ibs 36.50-39.00 38.25-39.50 36.00-38.50 37.50-39.00 
900-1100 Ibs 37.00-39.50 38.50-41.25 ¢ 39.00 75 «=37.50-30.5 
1100-1300 lbs 37.00-39.50 38.50-41.25 ¢ 50-39 75 38.00-40.06 
1300-1500 lbs 37.00-39.00 3S8.50-41.25 36.00-39 38.00.40. 
STEERS, Good 
700- 900° Ibs 31.50-36.50 32.50-38.25 31.00-36.50 30.50-37.00 200-37 
900-1100 Ibs 32.00-37.00 33.00-39.00 31.50-36.50 30.50-37.25 12 00-38. 
1100-1300 Ibs $2.00-37.00 33.00-39.00 1.50-36.50 30.50-37.25 32.00-38.% 
1300-1500 Ibs 32.00-37.00 33.00-38.75 31.00-36.50 30.50-37.00 32.00-38.% 
STEERS, Medium 
700-1100 Ibs 27.00-31.50 23.50-33.5 22.50-31.50 24.50-30.50 25.00-32.0 
1100-1300 Ibs 25.50-32.00 24.50-33.: 23.50-31.50 25.00-30.50 25.00-82.0 
STEERS, Common 
700-1100 Ibs 21.00-25.50 20.00-24.50 19.50-23.50 20.00-25.00 21.00-25.0 
HEIFERS, Choice 
Hoo. SOO lbs 56.00-37 3600-37 50 38.00 35.75-38.00 650-38. 0 
800-1000) Ibs 36. 00-327 37.00-39.00 38.00 $5. 75-38.00 6.50-38.06 
HEIFERS, Good 
Ho0- SOO Tbs 30.50-36.00  31.50-36.00  30.50-36.00 30.00-35.75 31.(0)-36_ 56 
S00-1000) Tbs 30. 50-36.00 42 50-37.00 31.00-36.50 30.00 7D $1.00-36.5 
HEIFERS, Medium 
nOO- OOO Tbs 22 SO-31.00 2300-3300 “"1.00-31.00 24.00-30.00 24. 00-31.0 
HEIFERS, Common 
nOO- 900) Ths 1900-22 50 10.00-23.00 18.50-21.00 19.00-24.00 10.00-24.0 
COWS (All Weichts) 
(ood 23. 00-25. 50 "3.00-26.00 °1.50-24.00 29 00-24.00 2150-246 
Medium 20.50-23.00 1.00-23.00 19.50-21.50 19.00-22.00 1950-215 
Cut. & com 17.50-20.50 17.00-21.00 17.00-19.00 16.75-19.00 16.50-19 
Canners 15.50-17.50 15.00-17.00 17.00-19.50 15.00-16.7 15.50-16.5 
BULLS (Yris. Exel.), All Weights 
teef, good 24.50 25.00-26.00 23 24.00-25.00 23.00-24.56 
Sausage, good 7 24.00 24.00-26.00 22.5 23 0-24.00 23.00-24.0 
Sausage, medium 21.50-23.50 21.50-24.00 21.00-22.50 21.50-23.50 21.50-23.0 
Sausage, cut. & 
com 18.00-21.50 18.00-21.50 17.50-21.00 18.00 O 18.50-21.5 
VEALERS (All Weights) 
Good & choice 9S 00-32.00 20 200 25.00-29.00 26.00-29.00 26,00-34.0 
Com. & med 17.00-28.00 ve oo 17.00-25.00 18.00-26.00  18.00-26.0 
Cull, 75 Ibs. up 12.00-17.00 19.00-22.00 12.00-17.00 15.00-18.00  15.00-18.0 
CALVES (500 Ibs. down) 
Good & choice 26.50-32.00 24.00-26.00 25.00-31.00 26.00-30.00 24.00-28.0 
Com. & med 17.00-26.50 20.00-24.00 17.00-25.00 18.00-26.00 20.00-24.0 
Cull 12.00-17.00 17.00-19.00 12.00-17.00 15.00-18.00  17,00-20.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Spring) 
Good & choice* 26.25-27.50 27.50-28.00 26.50-27.00 75 © 25.50-27.0 
Med. & good* 23.00-26.00 24.50-26.50 26.50-27.75 0 22.00-25.2 
Common 18.50-22.50 19.50-23.50 19.50-22.75 2 17.50-21.4 
YRLG. WETHERS:* 
Good & choice* 24.00-25.00 23.00-23.50 23.550-24.00 
Med. & good* 22.00-23.50 20.00-22.75 21,00-23.2 
EWES :? 
Good & choice*.. 10.00-11.25  11.75-12.50 11.00-11.25  10.50-12.00 11.50-12.0 
Com. & med*, 8.00- 9.75 9.50-11.75 9.50-11.00 7.50-10.2 7.50-Lhe 


‘Quotations on wooled stock based on animals of current seasonal ma 
and wool growth. Those on shorn stock on animals with No. 1 d 2 

*Quotations on slaughter lambs and yearlings of good and choice grade 
medium and good grades and on ewes of good and choice grades as 
resent lots averaging within the top half of the good and the 
medium grades, respectively 





“Quotations on shorn basis 
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SALABLE LIVESTOCK AT 
12 MARKETS 


v. §. Department of Agriculture re- 
ort of July receipts of salable live- 
stock at the seven leading markets with 
A luding five other markets: 
CATTLE 





July 
1948 
115,622 
om oy 94,669 
ba " 90,290 
ymapa ++*** * aq 
E St. Louis. . 4 
- m 04,08. 
& Joseo® « 62,683 106,862 
Sioux City , 78,392 93,376 
a STITT 938,901 999,715 


*Includes seven markets named, plus Cincinnati, 


penver, Fort Worth, Indianapolis and Oklahoma 


ity. 

CALVES 
10,047 

hicago .-- or 

Kansas City . 16,254 

Gee sce 6,065 0, cot 

E st Louis. . 30,106 40,723 

. “Joseph am 7,518 9,130 

5 ~ 1,910 2,372 

~_ Pasi. : 28,982 35,095 

ie aa 154,126 206,751 


*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 


City. 


HOGS 

168,200 168,413 

Chicago ..- + 
as City . 31,301 45,659 
J ‘ a 123,517 133,511 
BE. St. Louis. . 148,073 184,285 
st Joseph .. 60,925 76,204 
Sioux City . 138,671 134,438 
so, St. Paul 136,063 151,256 


‘Totals "1,003,603 1,070,717 


*Includes seven markets named, plus Cincinnati, 
Denver, Forth Worth, Indianapolis and Oklahoma 
City. 

SHEEP AND LAMBS 






hicago 25,427 20,324 
Keneas City 50,794 74,563 
Omaha dy 25,824 49,804 
st. Joseph 38,525 49,280 
Denver .... 35,612 19,124 
Oklahoma City 9,546 9,629 


So. St. Pau 34,541 35,030 
*Totals .... 422,020 533,881 
*Includes seven markets named, plus Cincinnati, 

fort Worth, Indianapolis, E. St. Louis and Sioux 


City. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
six markets during July, 1948: 


BARROWS 





AND GILTS SOWS 
July July July July 
1948 1947 1948 1947 
Chicage $27.97 $24.74 $22.93 $19.67 
Kansas City 27.62 25.07 2s 3 20.20 
maha . 26.45 23.54 22.85 19.50 
t. Louis Nat'l 
Stk. Yds 8.51 6.09 22.58 20.10 
Joseph . 27.34 25.33 23.02 20.15 
Paul 25.22 22.85 22.71 19.78 
Average Weight in Pounds 
Chicago 253 261 3t4 387 
Kansas City 249 243 B86 308 
Omaha . ° 269 260 35¢ 372 
St. Louis Nat'l 
Stk. Yds..... 220 229 392 396 
St. Joseph. ons 28g Sie B82 
St. Paul.. 291 203 353 B57 


KINDS OF LIVESTOCK KILLED 


The classification of livestock killed 
under federal inspection in June: 


June May June 
1948 1948 147 
Per Per er 
cent cent vent 
Cattle— 
Steers . 43.0 52.2 O.9 
Heifers 9.1 &.8 10.9 
Cows .. ‘2.7 35.0 33.6 
Cows and heifers 51.8 43.8 44 
Bulls and stags 5.2 1.0 4.4 
Canners and cutters',..21.6 15.5 15.2 
Hogs— 
Sows ees 16.0 6.8 17.4 
Barrows and gilts 83.3 92.5 81.2 
Stags and boars 7 7 1.4 
Sheep and lambs 
Lambs and yrigs re mY 84.5 86.5 
MP HheSks 066000 22.3 15.5 13.5 


‘Included in all cattle classifications 
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BRO. BAG CO. + 


The more supplies you can buy from a 


‘ 
{ 


single source the more time you 


save ... the more efficient your opera- 


tions. So, look to Bemis (S22) for this 


te 


wide range of top quality supplies. 


Parchment-lined pork sausage bags « 


cotton bags for ready-to-serve meats- 


burlap and cotton“ jham and bacon 


bags « beef neck wipes « scale covers + 


long-wearing bleaching cloths. lard 


press cloths + roll or numbered duck 


for press or filter cloths + cotton tierce 
WU 


—— 


ae 
covers « delivery truck covers. 


~ * * 


liners « cheesecloth « inside truck 


These products will serve you extra well 
because Bemis developed them the quality 
way to do a better job. Get all from a 
single source and save. 





Se 4 —— Ss 


BEMIS BRO. BAG CO. 


Baltimore * Boise * Boston * Brooklyn + Buffalo * Charlotte * Chicago 

Denver + Detroit * East Pepperell « Houston « Indianapolis * Kansas City 

Jacksonville, Fla. * Los Angeles + Louisville * Memphis * Minneapolis 

Mobile * New Orleans * New York City * Norfolk *« Omaha « Orlando 

Oklahoma City * Peoria * Phoenix « Pittsburgh « St. Helens, Ore. « Salina 

St. Louis * Salt Lake City » San Francisco * Seattle * Wilmington, Calif. 
Wichita 


Established in 1858 


BEMIS BRO. BAG CO. 


OD SVG ‘OU SIW3E - ‘OD OVE ‘OUD SIWAG + ‘OD OVE ‘ONG SIWAD - “OD OVE ‘oug siwid 


EMIS BRO. BAG CO. + BEMIS BRO. BAG CO. 
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SLAUGHTER 
REPORTS 


Special reperts to the NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 


for the week ended August 7, 1948. 
CATTLE 
Week Cor. 
ended Prev. week, 
August 7 we ek 1947 


Chica got oka 20,251 
Kansas Cityt.. 2 33 «30,482 
Omaha*t 21,080 
East St. 


ist 
Louist 











St. Josepht.... 11,049 
Sioux Cityt 9.647 
Wichita*t ... 4,459 
New York & 

Jersey City+. 5,444 7,204 
Okla. City*t .. 8,675 10,027 
Cincinnati§ ... 6,091 6,260 
Denvert ...... 7,409 7,259 
Pre 2,493 10,708 14,316 
Milwaukeet 2,838 ) 384 


yo ae 131,840 123,003 


HOGS 
23,449 
7, 


129,134 


Chicagot 
Kansas Cityt.. 
Omahat ...... 2 
East St. Louist 

St. Josepht.... 
Sioux Cityt.... 
Wichitat 
New York & 


24, 681 26, 006 





Jersey City. 19,916 
Okla. Cityt... 6,757 
Cincinnatig ... 9.190 
Denvert ...... 6,540 
De, ee ccees 12,178 
Milwaukeet .. 2,874 
ere 142,749 153,642 164,729 
SHEEP 
Chicagog ..... 6,135 3,880 5,099 
Kansas Cityt.. 12,364 13,647 16,837 
Omahat ...... 16.129 3 17,280 


East St. Louist 10,128 


St. Josepht.... 12.164 14,932 





Sioux Cityf.... 3,917 4,132 
Wichitat ..... 2,620 2,619 
New York & 

Jersey Cityt. 32,968 42,191 
Okla. Cityt... 6,226 
Cincinnati§ ... 880 
Denverft ...... 1, R69 
St. Paulf ..... 8,006 
Milwaukeet 

ae 117,670 107,339 124,071 

*Cattle and calves. 

+Federally inspected slaughter, in- 


eluding directs. 
TStockyards sales for local slaugh- 
ter. 
§Stockyards receipts for 
slaughter, including directs. 


local 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on August 12: 








CATTLE: 
Steers, med. & gd..... $29.00@33.50 
Heifers, med. & gd.... 25.00@31.50 
Cows, med. to gd...... 
Cows, com. to med.... 
Bulls, sausage ........ 
CALVES: 
Vealers, gd. & choice. .$27.00@31.00 
OP MB sc cceveess 20.00 @ 27.00 
MED Seretccadksewan 15.00@ 19.00 
HOGS: 
eee $30.25@30.75 
PE cdvnadnetpeaedgn 23.50 @ 24.00 
SPRING LAMBS: 
Pe OP Olbtriscresdsve $ @28.00 





NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 
week ended August 7, 1948: 

Cattle Calves Hogs* Sheep 


Salable ..... 327 1,995 189 


Total (incl. 
directs) ..3,396 6,967 
Previous week: 


555 


13,696 21,094 





Salable ... 281 2,495 512 1,076 
Total (inel. 
directs) .3,447 7,253 16,032 21,431 


*Including hogs at 31st street. 
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CORN BELT DIRECT 
TRADING 


(Reported by the Production & 
Marketing Administration.) 


Des Moines, Ia., August 12 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa and Minnesota 
for Thursday were: 

Hogs, good to choice 
160-180 Ib. 
180-240 Ib. 
240-300 Ib. 


300-360 Ib. 
Sows: 


270-360 Ib. 
400-550 Ib. 


29.50 
00 
00 
TH 








.$25.254 26.75 
20. 50a: 24.00 


Receipts of hogs at Corn 
Belt markets for the week 
ended August 12 were report- 
ed to be: 





This Same day 
week last wk. 
estimated actual 
Aug. 20.000 22.000 
Aug. ,000 22,500 
Aug. 2,000 18,500 
Aug. 20; 000 28,000 
BER. Thvesvcsscs . 20,000 25.000 
Aug.  obipbesiiaeseak. 17,000 





LIVESTOCK RECEIPTS 


Receipts at major livestock 








markets during the week 
ended August 
AT 20 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
August 7....253,000 274,000 187,000 
ls «eae 218,000 70,000 166, 000 
ee sevens 285,000 288,000 

i .f 313,000 
Bee sateues 284,000 197,000 





AT 11 MARKETS, 








WEEK ENDED: Hogs 

a ee ane ee eee 215.000 
BEE AeA ds eneedecreeeriennea 157,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 

August 7....167,000 183,000 101,000 
|. eae 143,000 181,000 88,000 
. aaa 201,000 205,000 137,000 
., See 227,000 1f 184,000 
1945 -197,000 137, "000 145,000 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for week ended July 31: 


CATTLE 
Week Ended Same Week 








July 31 Last Year 
Western Canada .14,106 15,147 
Eastern Canada. .12,514 12/967 
Total ......... 26,620 28,114 
HOGS 
Western Canada .21,198 22,018 
Eastern Canada. .31,784 38, 8,303 
We. add ehede 52,982 60,321 
SHEEP 
Western Canada . 5, a 
Eastern Canada.. 7,788 
, ere 13,676 16,081 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., on August 12: 
CATTLE: 

Se $ @31.00 

Heifers, med to gd.... 25.00@30.00 

PO  MEKiedixssce ced @24.50 

Cows, cut. to com..... 19.00@21.00 


Bulls, sausage 3.50@ 25 
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Vealers, med. & ch..., 28.50@31.00 
HOGS: 
Gy MS awe wendanpeet $30.00@31.00 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, Aucust 7, 1948, as reported 
to THE NATIONAL PROVISIONER: 




















CHICAGO 
Armour, 2,010 hogs: Swift, 127 hogs; 
Wilson, 2,590 hogs; Agar, 4.543 hogs: 
Shippers, 9,374 hogs; Others, 14,179 
hogs. 
Total: 18,597 cattle; 1,742 calves; 
32.823 hogs; 6,135 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,931 880 773 «1,694 
Cudahy 681 601 2,072 
Swift 959 928 5,758 
Wilson 602 972 1,769 
Central ... 
1.8.P. ha a daicece 
Others .... 3 3,750 1,071 
Totals ..19,154 3,125 7,024 12,364 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5,075 5,069 
Cudahy 4,167 3,486 
DWE scccese 4,157 3,580 
Wilson ..... 2,404 2,568 
eee ae i atess arenes 
Greater Omaha 198  ..... — waeee 
Hoffman .. 82 
Rothschild . 7 
SN eseesus 130 
Pacvnky “ne  seeee “aelees 
Merchants . 33 > 
Shippers ek err 
Totals . 16,930 26,185 3,999 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,880 1,908 2,162 5,039 
Swift 4,000 3,328 2,865 20 
Hunter ... BOO sesas 1,722 160 
ME sisees 6o06 65000 Ree “e000 
Krey aan) wt “eee 606 
cs cade: - meee 1,266 
Sieloff ..... eae seas me aeeae 
Others .... 4,045 521 4,885 
Shippers .. 4,654 2,029 16,014 
Totals ..16,357 7.786 31,492 13,588 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 3.119 740 «44,251 4,287 
Armour ... 588 662 3,171 2,200 
Others 2,805 469 3,182 2,418 
Totals .. 8,512 1,871 10,604 8,905 
Does not include 309 cattle, 1,841 


hogs and 5,677 sheep bought direct. 





SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy 2,674 49 809 
Armour ... 314 59 2,274 
Swift ..... 2,699 90 834 
Others .... ee atcne €6000 “<eeece 
Shippers .. 9,835 207 9,652 2,410 


Totals ..17.912 405 20,233 6,327 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,333 784 1,693 2,255 
Guggen- 

Mca. eee cen: weiebien wakes 
Dunn- 

Ostertag 85 - «ewes 
xe 71 nies 413 
Sunflower. 28 as eer 
Pioneer Aart Paredie ae oe 
Excel .... as curae ‘conga 
Others .... 914 lie 387 365 


Totals .. 3,169 
OKLAHOMA CITY 

Cattle Calves Hogs 

2,628 607 1,236 


784 2 BY 2 


Sheep 


Armour ... 923 





Wilson 2,160 1,158 1,407 347 
Others .... 256 2 DON sises 
Totals .. 5,044 1,767 3,161 1,270 
Does not include 109 cattle, 1,755 
ealves, 3,596 hogs and 757 sheep 
bought direct. 
CINCINNATI 
Cattle Calves Hogs Sheep 
wean” ape “ehe-er « 513 
Kahn's (and b00ee- “Sbtice  4ees 
don. wane’ (bond eee 
DS 26s eee eneow eaece 
Se hlachter. 252 143. 14 
National .. 311 wae ee 
Others .. 2,804 1,005 7,021 111 
Totals .. 3,367 1,251 7,792 638 
Does not include 2,165 cattle and 494 


hogs bought direct. Market shipments 
for the week were 260 cattle, 329 
calves, 2,034 hogs and 3,100 sheep. 


The National 





DENVER 
Cattle Calves Hogs Shee 
Armour ... 1,007 112 1.796 re 
Swift .... 1,138 283 1,787 19 
Cudahy ... 787 128 1,334 se 
Others . 8,355 289 1,436 les 
Totals .. 6,287 812 6,353 gmp 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 4,096 1,740 4,666 27 
tartusch . 399 ... . 
Cudahy 930 
hifkin 6 se 
Superior ‘ 
Swift 2.500 7.512 1,654 
Others 1,304 7,108 237% 





Totals ..14,737 6,480 19,286 6.953 
FORT WORTH 


Cattle Calves 





Hogs Sheep 

Armour ... 1,868 1,635 633 
Swift ..... 3.290 1,771 1,429 
Blue 

Bonnet 616 87 
Gee sazeos 933 6 126 
Rosenthal. ? 

Totals .. 6,707 3,559 2.188 24.032 


TOTAL PACKER PURCHASES 





Week Cor 
ended Prey. week, 
Aug. 7 1947# 
Cattle 141,54 
Hogs 157,882 
Sheep ’ 78,792 
*Does not ine ude E. St. Louis 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 












RECEIPTS 
Cattle Calves Hogs Sheep 
Aug 5... 3,522 11,988 3,116 
Aug. 6... 1,137 7,104 1,100 
Bee. Foc 388 302 857 487 
Aug. 9%... 7,856 1,095 7,728 2,406 
Aug. 10... 6.438 756 9.546 2856 
Aug. 11...10,814 738 7.936 1,842 
Ang. 12... 4,200 500 9,000 2.500 
*Week 
so far.. 34,210 9,604 
Week ago 37,016 12,277 
147 4,258 36,493 11,374 
1946 3,400 32,782 17,610 


1,088 calves, 


*Including 1,408 cattle, 
7,8 2,680 sheep direct to 


7.935 hogs and 
packers. 












SHIPMENTS 
Cattle Calves Hogs Sheep 
Aus. 6... L768 1 167 
Aug. j 1,014 113 152 
Aug. 5 32 
Aug. 41 4 
Aug. os 256 
Aug. 110) «1,501 337 
Aug 50 1,500 10 
Week 
so far. ..10,02% 201 5,959 Ti 
Week ago.11,2 147 419 503 
1947 .13,39% 385 3,187 464 
146 ... 15,063 G12 4,305 2,335 
AUGUST RECEIPTS 
1948 197 
Oattle ...s. . 63,487 58,141 
Calves .... ~-++- 6,349 7,977 
NN. “Saandiee 79,187 62,810 
ED cdddnews oxene 23,477 16,844 


AUGUST SHIPMENTS 


1948 
2 ee 22,666 
Hogs eke bees 15,333 
Sheep . 1,444 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Cbi 
cago packers and shippers, week ended 
Thursday, August 12, 1948: 


Week ended Prev 


Aug. 12 week 

Packers’ purch 23 605 13,612 
Shippers’ purch 8,913 8,040 
| eee 32,518 21,652 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending August 9 


Cattle Calves Hogs Sheep 


Los Angeles. .7,300 1,275 1,975 = 
No. Portland.1,780 350 950 &«, 240 
San Francisco.1,386 118 59 13,757 
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Receipts FT 


WESTE 


sTEER A} 
Week en 
Week pr 
Same We 
ow: 
Week en 
Week pr 
Same we 

BULL 
Week en 
Week p! 
Same we 
+ SAL: 
Week er 
Week pi 
Same W 
LAMB 
Week e1 
Week p 
Same w 
MUTTON 
Week © 
Week p 
Same W 
HOG ANI 

Week e 
Week P 
Same W 

PORK CU 

Week ¢ 
Week | 
Same ¥ 
BEEF CT 
Week ¢ 
Week | 
Same ¥ 
VEAL A! 
Week « 
Week | 
Same V 
LAMB A 
Week | 
Week | 
Same 1 


——— 


Insp 
ended 
crease 
vious " 


NORTH 
New Y 
Baltim« 
NORTH 
Cineinn 
Chicage 
St. Par 
St. Lo 
Sioux | 
Omaha 
Kansas 
lowa 
s0UTHI 
SOUTH 
ROCKY 
PACIFI 
Grand 
Total 
Total 


Mneln 


Re 
Mark 
locat 
Tifto 
hass¢ 
with 
Week 


Week 
Cor. y 





The 


78 Sheep 
M6 1.895 
ST 17 
a4 Lig 
36 1,63 
3 6,859 





56 


8 Sheep 
33 11 


29 12,205 
25 


SS 24.0382 
ASES 
Cor. 
Week, 
1947# 
141,529 
157,882 
78,792 


uis 


OCK 


Chicago 
pnt and 


S Sheep 
‘S 3,116 
M 1,100 
7 487 


2 17,610 
S calves, 
lireet to 





197 


22,156 
9,462 
721 


(ASES 


by Chi 
‘k ended 


Prev 
week 
13,612 

8,040 


21,652 


TOCK 


» Coast 
-s Sheep 
} 350 
» 2,240 
) 13,757 


1948 








MEAT SUPPLIES AT NEW YORK 


Receipts reported by the U. 8S. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS BEEF CURED: 





< aT . Week ending Aug. 7, 1948. 13,165 
STEER AND HEIFER . Carcasses Week previets ....cccccce 43,618 
Week ending Aug. 7, 1948. 8.741 Same week year ago....... 37,284 
Week previous .........-- 10,731 
Same week year ago.. 9,561 PORK CURED AND SMOKED: 
ow: Week ending Aug. 7, 1948.1,086,005 
. . e . WGK POOTEEND oaccscesccs 781,550 
, g 948 2 682 . 
we es 7, 1948. 9° = Same week year ago....... 1,262,408 
ee 0 - : 2,4: 
e reek year ago....... 3,92 
Game week year ago 3.921 LARD AND PORK FATS:+ 
BULL Week ending Aug. 7, 1948. 93,923 
Week ending Aug. 7, 1948 804 Week previous ........... T7712 
Week previous ......... 828 Same week year ago....... 272,781 
Same week year ago. 362 
ysAL: LOCAL SLAUGHTER 
Week ending Aug. 7, 1948 9.166 ee 
week previous PENT 2a 16.146 STEERS Head 
Same week ago ago....... 10,509 143 


Week ending Aug. 7, 1948. 4, 
Week previous .... 3 








LAMB Same week year ago. i ; : : é 4,846 
Week ending Aug. 7, 1948. 22,967 me 
Week previous ee ace aber cows 
Same week year ago Week ending Aug. 7, 1948. 762 
Wee BURTON cccccccsoes 690 
MUTTON: Same week year ago....... 1,559 
Week ending Aug. 7, 1948 1,186 a 7 
Week previous : 4.647 BULLS 
Same week year ago. 2,976 Week ending Aug. 7, 1948 539 
‘ Week previous ......... 933 
HOG AND PIG Same week year ago.. 799 
Week ending Aug. 7, 1948 4,383 . aes 
Week previous ....... - 4,020 CALVES 
Same week year ago.. 2,150 Week ending Aug. 7, 1948. 11,620 
GED upcceseeees 11,180 
PORK CUTS: Same week year ago....... 11,361 
Week ending Aug. 7, TG. 
Week previous ...... HOGS 
Same week year ago.. Week ending Aug. 7, 1948. 19,916 
{a Week previous ........... 23,447 
BEEF CUTS: Same week year ago...... 24,376 
Week ending Aug. 7, 1948. 171,169 Bret 
Week previous ........... 252.781 SHEEP: 
Same week year ago....... 256,332 Week ending Aug. 7, 1948 32,968 
7 > Week previous ........... 33,592 
VEAL AND CALF: Same week year ago....... 42,191 
y i 7, 1948 AT " 
ar a ole - as wei Country dressed product at New 


York totaled 3.307 veal, 4 hogs and 8 
lambs in addition to that shown above. 
Previous week: 4,363 veal, 8 hogs and 
16 lambs. Same week 1947: 2,006 veal 


Same week year ago....... 20,860 


LAMB AND MUTTON: 


Week ending Aug. 7, 1948. 1,167 
Week previous ........... 8,578 and 5 lambs. 
Same week year ago....... 2,628 +Incomplete. 










made 
SMOOTH 
as NEW... 


« « « Overnight 


with... 


CLEVE-O-CEMENT 


No matter how badly floors are worn, rutted or cracked, Cleve-O- 
Cement will make them smooth overnight. Any handy man can 
apply, requires no special skill or tools. NOT an asphalt emulsion. 
Repairs wet or dry floors. Dries rockhard overnight. Becomes 28 
times harder than ordinary cement. Surface is non-porous, slip- 
proof. Withstands heat, cold, dampness, steam, oil, grease and 
most acids. Particularly suited for bottling and meat packing 
plants, dairies, laundries, refrigerators, steam and cold rooms; 
anywhere that floors remain damp and get hard wear. 


Send for Illustrated Bulletin and Free Test Offer 





We can now accept orders for HySpar Sanitary White 
Enamel, Motor and Machinery Enamel, Aluminum Finishes. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE CLEVELAND 5, OHIO 














WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended August 7, as reported by the USDA, showed an in- 
crease in all classes of slaughter, except hogs, over the pre- 
vious week’s figures. 


Cattle Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City..... 5,444 11,620 19,916 32,968 
Baltimore, Philadelphia ............ 5,639 2,244 15,506 1,134 

NORTH CENTRAL 
Cincinnati. Cleveland, Indianapolis... 12,278 3,973 33,714 11,493 
i Pn ccctescsgeeeutetedss 22,649 9,229 44.969 18.920 
Be Pawl-Wis. Group’. ....ccccccqeces 22,752 13,746 46.051 9,080 
i ss oseteseneswerececue 14,062 12,085 33.064 18.104 
EY “ian ae 64.6 oe bck wheat 7,776 315 10,753 6,377 
Pt Mi cc eectiantiontapedienedak 15,465 1,898 22.649 19.956 
DE couipvekennntdeeeencwoks 17,574 6,713 20,961 19,096 
Iowa and So. Minn.*.......... 19,572 5,184 97,409 26,800 
Ee 7,265 4.352 nee 
SOUTH CENTRAL WEST®........... 25,168 12,625 42,160 
ROCKY MOUNTAIN® ............00- 6,273 939 12.681 
EN is dcanes hand waked aces 14,773 4,153 28,677 
Grand total ‘ vastatcusbotin 196.6 89,076 247,446 
TM i cus ba abe wie 66.ke . .182,014 88,858 230,011 
Total same period 1947............. 226,418 105,205 264,906 





‘Includes St. Panl, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, TI1., 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa. Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton. Ga. 
‘Includes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Ft. Worth, 
Texas. *Inclndes Denver, Colo., Ogden and Salt Lake City. Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. (Sacramento 
omitted from Group No. 7; not operating under Federal Inspection.) 

_ NOTE: Packing plants included in above tabulations slaughtered approx- 
imately the following percentages of total slaughter under Federal Meat Inspec- 
tien during June, 1948—cattle 75.3; calves 68.0; hogs 74.6; sheep and lambs 
fede 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


. Cattle Calves Hogs 
west cates WMG Bo. o.o sc aessce .. 2,464 1,615 2,539 

neds aah Daa. an ans bude ait . 2,020 1,251 1,208 
Cor. week last year... 2,846 993 2,145 
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NATURAL SAUSAGE CASINGS 


Berth. Levi & Co., Ine. 


OUR 67TH YEAR 





“THE CASING HOUSE”’’ 











NEW YORK © CHICAGO © LONDON © BUENOS AIRES © AUSTRALIA © WELLINGTON 











SE ee 





ELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON + LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 
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CLASS 1800 


SPECIALLY DESIGNED. Built for the job by the world’s 
largest exclusive builder of industrial sewing machines. 

HIGH SPEED OPERATION. Turn out more work with 
less effort. Easy to use. 

LESS MAINTENANCE. Features forged aluminum alloy 
needle lever; chromium plated parts to prevent cor- 
rosive action. 

DEPENDABLE PERFORMANCE. Used by meat packers 
everywhere. 

Style 1800 AJ makes single needle double locked stitch. 

Style 1800 AK makes two needle double locked stitch. 


UNION 
SPECIAL 


@ Sales and service represen- 
tatives located in = ———- 
industrial centers. For info 

tion write UNION SPECIAL 
MACHINE CO., 429 N. Frank- 
lin Street, Chicago 10, Illinois. 








How to analyze foods 


How to interpret your findings 











FOOD ANALYSIS 


By A. G. Woodman 


COVERS LATEST METHODS 
FOR ANALYZING: 

Food Colors 

Chemical Preservatives 

Milk, Cream and tce Cream 
Edible Fats and Oils 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 


This book gives a well-balanced training in methods 








— of food analysis for the detecti 
) Carbohydrate Foods Typical foods illustrate methods of attack and analy- 
ond Syrup sis. Bearing out the author's belief that exercise of 
Satan sed Cheantane dgment and t 9 of sense of discrimination are 
Spices the principal benefits to be gained from a critica 


balancing of data obtained in a food analysis, the 
book gives almost equal emphasis to interpretation 
of results as to processes. Much information added 
to this edition on alcoholic beverages, sugar methods 
for foods affected by admission of on a par 
with cane sugar, new itted dyes, including 
oil-soluble colors, etc. 


Order from 


The NATIONAL PROVISIONE 


epper 

Cassia and Cinnamon 
» Cloves 
) Mustard 
» Cider Vinegar 
» Extract of Vanilla 
@ Lemon Extract 

» Extract of Ginger 
. 


e 
» Whisky 














407 S. DEARBORN ST. 
CHICAGO 5, ILLINOIS 
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STAINLESS. 
STEEL 


Adelmann Ham _ Boilers 
now available in _ this 
superior metal. Life-time 


wear at economical cost, 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. ° Chicago Office, 332 S. Michigan Ave, 4 








THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 


conti 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 


WASHINGTON, D.C. RICHMOND 

ST., Ly Ww. 22 NORTH ae i 
— ak. Y. 
408 W. rate ST. 





ROANOKE, 
317 E. CAMPBELL Avi 



















Superior Packing Co. 


Quality 


Price Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 














for CRACAKLINGS, BONES 
DRIED BLOOD TANNAGE 
ond other 
aa UUM ay 





Grind crackling» 
tankage, bones, etc 
to desired fineness in one op” 
eration. Cut grinding costs 
insure more uniform grinding 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H.P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 





STED 


504 IND 


N’S FOUNDRY & MACHINE WORKS 
A AVE., AURORA, INDIANA, U. S. A. 
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THEE. KAHN’S SONSCoO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 8—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
EL G. Metzger, 10820 Park Heights Avenue 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhili St. 
PITTSBURGH— bi F. Keenan, 1511 Daleland Avenue 
Ross, Box 628, Imperial, Pa. 














R. H. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W. 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass. 


e F. C. ROGERS CO., Philadelphia, Pa. 


e A. L. THOMAS, Washington, D. C. 


BEEF-VEAL- PORK- LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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_ Fugen Food Lockers 


WILL REQUIRE 


To establish a locker plant in the right loca- 
tion with the proper materials and equip- 


ment requires time and careful planning. 


Before starting your plans, investigate 


PALCO WOOL Insulation for efficient low 


temperature control. 


WRITE TODAY FOR 
YOUR INSULATION 





NEWIW ile) bem 


ax 
CS INS ee 





® Low Thermal Conductivity 
® No Compacting 
Or Settling 
® No Shrinkage 
® Takes-on No Odors 
© Gives-off 
No Odors 
© Resists Fire, 
Insects & Vermin 





THE PACIFIC LUMBER COMPANY 


SETI. MANUAL 





- y DEPT. D, 100 Bush St., San Francisco 4 
SS Lt 4 SAN FRANCISCO #® CHICAGO 


NEW YORK ¢ LOS ANGELES 





RATH MEATS 


Finer Flavor from the Land O’Corn! 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








We Ship 
Straight and Mixed Cars of 


SUCHER’S 
“Victory Brand” 
HAMS « BACON - LARD 
AND PROVISIONS 





ne SUCHERW 


packing co. 








400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 
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THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


(Cables: Effseaco, London) 


tri 


SINCE 1876 
THE H. H. MEYER PACKING CO. 


A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER ean be | 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover | 
and name stamped in gold. Priced at $2.50, postpaid. Send | 
O us your orders today. 


THE NATIONAL PROVISIONERosarsern'se. Chicago 5, Ill, 


5 








© CINCINNATI, 


HAM * BACON ° LARD * SAUSAGE 


CLASSIFIED ADVERTISING 


Undisplayed; set solid. Minimum 20 words $4. > additional or box numbers as 8 words. Headlines 75c extra. Listing 
words 20c each. ‘‘Position wanted,” special rat: 75c¢ per line. Displayed, $8.25 per inch. 
20 words $3.00, additional words 1 5c each. pede eddress Contract rates on request. 
































Unless Specifically Instructed Otherwise, All Classified Advertisemenh 
Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 











POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 





SAUSAGE FOREMAN: 
position in medium or small plant. 
charge and supervise all plant operations. 


Well experienced man wants 
Can take full 
Have 


many years’ practical experience in the meat in- 
dustry and can supply the best references. Sober, 
steady, dependable. Know costs and yields in 


labor and materials. Write or wire W-181, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 





BEEF FOREMAN: All around beef butcher capable 
of taking complete charge of two or three bed floor. 
Ten years’ experience. Best references, W-184, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill 





MAINTENANCE FOREMAN 
would like position in upstate New 
vania or eastern Ohio. References. 
NATIONAL PROVISIONER, 407 8. 
Chicago 5, Il. 


located in Michigan 
York, Pennsyl- 
W-177, THE 
Dearborn St., 





SAUSAGE SUPERINTENDENT or foreman: Avail 
able. Fully experienced in all sausage products, 
costs, tests, etc. Sober, excellent references. Age 
37, with 23 years’ ggg nae 8 W-178, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Ill. 





SAUSAGE FOREMAN: With 20 years’ experience 
in quality and volume production, wants position as 
working foreman near west coast. Can handle help 
and figure costs. W-190, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Il. 











RENDERING FOREMAN: Edible, inedible, wet or 
dry, grinding, hides. Mid-west preferred. W-18%, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, I. 
HELP WANTED 
Junior Supervisors 
We have openings for supervisors of the junior 


grade in all operating departments in slaughtering 
and packing plant. Chicago area applicants only. 
Agar Packing & Provision Co., 4057 S. Union Ave., 
Chicago 9, Ill. 





Maintenance and Power Plant 
Assistant 


Progressive, medium size, midwest packer desires 
young, aggressive, practical assistant to help direct 
and control maintenance and power plant work. 
Excellent future possibilities. Write full particulars 
in first letter. All replies confidential. W-191, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
‘t., Chieago 5, Il. 





Wanted 
Rendering and Tankhouse 


Foreman 
To take full charge of operating rendering and 
tunkage departments. W-192, THE NATIONAL 


PROVISIONER, 407 8. Dearborn St., 


Rendering Plant Cooker Man 


Large rendering company with three plants using 
expeller presses, wants expert cooker man. Ma- 
terial: dead animals, shop fats, bones, slaughter 
house offal. Vlenty of chances for advancement for 
right party. State experience and salary wanted. 
W-176, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IL. 


Chicago 5, Il. 
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WANTED: First class sausage maker, working fore- 
man in New England territory, medium size plant, 
government inspected. Ideal working conditions. 
Plant entirely up-to-date in every respect. Must be 
experienced and abie to manufacture top quality 
product, follow formulas and understand complete 
sausage manufacturing operations. W-183, THE 
NATIONAL Sa ISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





BEEF MAN wanted by eastern packer. Must be 
fully qualified to take complete charge of sales 
cooler, including small stock. Prefer ability to go 
out and purchase live animals in addition as occa 
sion demands. Write W-179, THE NATIONAL 
PROVISIONER, 740 Lexington Ave., New York 22, 
N.Y. 





SAUSAGE MAKER wanted to take complete charge 
of manufacturing in small plant located in North 


Carolina. State age, experience and salary ex- 
pected. W-187, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





SALES MANAGER wanted by medium size south- 
ern Ohio meat packer, to take full charge of driver- 
salesmen and handle all other direct sales. W-193, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
st., Chicago 5, Ill. 


PLANTS FOR SALE 
Veal and Lamb House 


For sale in Detroit. Fully equipped for killing 
calves and lambs, and boning. Can handle 400 
head of small stock per day, and large quantity 
of boneless beef. Three delivery trucks. $30,000 
business and equipment. Rent on building $125.00 
per month. Reason for selling: other business in- 
terests. FS-196, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 











Small DRY RENDERING plant for sale, $35,000.00. 
Terms. Good southwest location. FS-175, THE NA 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Ill. 


: i a a a ae ae a ae a aes 











No matter elias pep cnne went a nent, vow 

the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 


GET ACTION—USE eee, 
PROVISIONER ‘‘CLASSIFIEDS”’ 





NATIONAL 
tke we ke hea ka keke Kk Kk 





Northern Michigan 
Locker Plant 


Locker plant, 500 lockers, self-serve groceries, and 
meats, Houghton Lake district on U. S. Highway % 
Aging room and chill room, building 42 x 68, 12 
block construction, plant one year old. Year ‘round 
business. Priced to sell at only $42,000 plus stock 
at inventory (about $4,000). Gross business at pres 
ent over $100,000 a year. Good spot for party wh 
can stay there. Lots of room for expansion. Pres 
ent owner cannot put full time in this place as be 
has other interests which take him away. 3% 
locker rentals due in 30 days. Plenty of parking 
space. Lot 100 x 900 feet. Terms can be arranged 
Further information on request. Exclusive broker 


Fred G. Minzer, Sr. 


243 North Burgess St. 


Phone 217W West Branch, Michigay 





Meat Cooler for Rent— 


MIAMI, FLORIDA 


Situated on Northwest 11th Street, 
next to Swift and Wilson. Most modern 
construction. Cooler 25’ x 100’. Fully 
equipped with railroad siding, also large 
freezer. Office upstairs, all furnished. 
Responsible tenant for long lease. Write 
FR-173, THE NATIONAL PROVISIONER, 
740 Lexington Ave., New York, 22, N.Y. 





QUICK SALE—BARGAIN 


SMALL, WELL EQUIPPED SAUSAGE PLAN! 
WITH CONNECTED RETAIL MARKET. NICE 
JOBBER BUSINESS. BUILDING INCLUDES— 
AVAILABLE TO PURCHASER — MODERN * 
ROOM APARTMENT. ONE-TON TRUCK AND 
GARAGE NEARBY, ALSO FOR SALE. NEW 
JERSEY. FS-172, THE NATIONAL PROV! 
SIONER, 740 LEXINGTON AVE., NEW YORK 2 
N. Y. 





Packing Plant For Sale 
Houston, Texas 


Completely equipped and in stand-by 
Total depreciated book value $212,700.00. 
and make your offer. 

FIDELITY BUSINESS BROKERS, INC 
607 State National Bldg. Houston 2, Texas 


FOR SALE: Long established packing plant, north 
eastern Ohio. Two story fireproof brick building 
with railroad siding and stock pens. Approximatel) 
8,000 sq. ft. floor space. Modern sausage kitchen 
Killing capacity 2000 hogs and 1000 cattle weekl) 


operation 
Inspect 





Two acres land. Complete rendering system, Term 
can be arranged. Write FS-197, THE NATIONAL 
Chicago + 


pov ene, 407 S. Dearborn St., 
Il. 
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CLASSIFIED ADVERTISING 


Continued from page 64 





EQUIPMENT FOR SALE 


| 


EQUIPMENT FOR SALE 














—_ a a fo) al 
| PICKLING VATS 
| Hardwood (165 gal. cap.) Special $7.80 each. Free 
SAUSAGE EQUIPMENT delivery, certain areas. Meat Packers Supply Co., 
5427 N. Ke nmore Ave., Chicag o 40, Il _ 
aT ALE: One new model 5-9 ~ Hayssen carton 
SILENT CUTTER—BOSS, #90, Bowl size weep ping eo used 30 anys, — OOTY 
eer nde “Rig: €15 | will sell for $1,500.00. FS-159, THE NATIONAL 
6”. Cap. 6002, 9 Knives, Less Motor. . $1500.00 | DiovistoNER, 407 8. Dearborn St.. Chicago 5, Ill 
SILENT CUTTER—Boss, #5, 100% Cap.. 
reconditioned, 15 Hp. motor. ‘ 750.00 | 
GRINDER—Cleveland, #511—V-belt drive, | BUSINESS OPPORTUNITIES 
5 Hp. motor, like new..... 500.00 | 
BACON HANGERS—8000 available CLAIM COLLECTION ON DEAD, MISS- 
“8 Prong og | ING, CRIPPLED ANIMALS AND SHRINK- 
2° Peene ee A os | AGE AGAINST ALL CARRIERS AND 
SMOKE STICKS “Wood, 5000 available, FREIGHT BILL AUDITING. NO COLLEC- 
each wane ann F oo | TION, NO CHARGE. 
cCORK—Sheet, 50,000 Bd. Ft. Bd. Ft 11 EASTERN FREIGHT TRAFFIC SERVICE 


Aaron Equipment Co. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago 8, Ill. 
CHEsapeake 5300 
Single items or complete plants bought and sold. 


Equipment ‘For Sale 


Townsend skinning machine (used one day): Elec 
tric band saws (Jim Vaughan and DoAll); 100 Ib 


silent cutter, 74% HP; 1000 Ib. 
200 Ib. sausage stuffer (Randall) ; 
% HP; Calvert bacon slicer; 
rolled beef tying machine; tooth and ethmoid 
cleaner; retort (Sprague-Sells) 2 basket: dry render- 
ing cooker, 4 x 10, Boss; beef head splitting ma- 
chine, new; scrapple kettle, 100 gallon; ice crush 
ers; baked loaf dipper (gas burners); ham and 
bacon trees, trolleys, hog shackles, gambrels, track 
scales, hog hoists, etc. 
CHAS. ABRAMS 

Phone WA-2-221 


mixer, 7% HIP 
300 Ib. cut mixer, 
Tobin bacon press; 


68 North 2nd Street 
Philadelphia 6, Pa 








Meat Packers—Attention 
FOR SALE: 1-Anco Continuous Screw Crackling 
Press, installed one year; 1-Hottmann <4 Mixer, 
6002 capacity, requires 40 HP, jacketed trough; 
1-Enterprise 2166 Meat Grinder, belt driven: 3 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
tles, 30, 40, 60, SO gallon; 30-Aluminum jacketed 
Kettles, 20, 40, 60, 80, 100 gallon; 2-Allbright-Nell 
4x? Lard Roller; 1-Anco 3’x6’ Lard Roll, m.d.; 1- 
Brecht 10002 Meat Mixer. Send us your inquiries 

WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, a. 2 








For Immediate Delivery from Stock 
8002 Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 43A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers: Stuffers: Tanks; 
Grinders; Retorts: Hammer Mills; Stainless Ket 
tles. We buy & sell single items & complete plants 


NEWMAN TALLOW & SOAP 


MACTIINERY CO. 
1051 W. 35th St., Chicago 9, III. 


Wright Electric Hoist 


Trolley mounted, cable drum type, 
control, Lifting speed 30 F.P.M., 
tor 3 phase, 60 cycle, 220 volt, 
the American Chain and Cable 





push button 
lift 18 feet, mo 
manufactured by 
Co., guaranteed in 


excellent condition. Available immediately. $450.00 
F.0.B. our plant. 

THE —_— eee co. 
2320 8. Seventh St. ‘oslumbus 7, Ohio 





FOR SALE: #38 Buffalo silent cutter, 
direct drive, in excellent condition 
stuffer with compressor, 
direct chain drive, 


15 HP motor 
250 Ib. Buffalo 
7% HP Cleveland grinder 


new. 2 HP Baker refrigerating 
machine, little used. Reasonable for «uick sale 
FS-1¢M, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Il 








FOR SALE: New Red Lion expeller press with 15’ 
tempering apparatus and magnetic separator. Price 
$5,000.00. This machine has never been used ond 
quick shipment can be mate. FS-186. THE NA 


TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago 5, Il. 





ANDERSON EXPELLERS 


All models. Rebuilt. guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 














99 Hudson St., New York 13, N. Y. 
Phone Worth. 2-3684-5-6 





Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


RENDERING PLANT 


Most modern one cooker plant in south. Processing 
two cooks daily now. Soon will ran four cooks daily 
Have another cooker on order. Built new in Decem 
ber, 1947. All new equipment. Four late model 
trucks with steel bodies and winches. Have several 
long time, bone, offal, grease and tallow contracts 
Located in city of over 100,000 population and live 
steck center which has over 300,000 head of cattle 
within 50 mile radius of plant, not including horses, 
hogs, etc. Plenty water, good sewerage and power. 
Pavement to plant. Railroad siding, nice four room 
air-conditioned stone bungalow, 3 acres of ground. 
Only plant within 100 miles, plenty of room for ex- 
pansion. Price, $85,000. FS-180, THE NATIONAt 
PROVISIONER, 407 8. Dearborn § St., Chicago 5, Il 











To 


and canning plant in South St. Paul 


lease—fully equi ae boning 


market area, 6,000 sq. ft. refrig- 
erated boning rooms and 14,000 sq. 
ft. canning area. FS-174, THE Na- 


TIONAL PROVISIONER, 407 So. Dear- 
born, Chicago 5, Ill. 


REFRIGERATED PLANT 
| LOCATED IN NEW YORK CITY 
HAS TWO LARGE COOLERS WITH MEAT 
RAILS, SCALES, ELECTRIC CONVEYOR AND 
OFFICE ON 1ST FLOOR. AGEING COOLER, 
FREEZER AND PICKLING ROOM ON 2ND 
FLOOR, RAILROAD SIDING AND COVERED 
PLATFORM. 


BUSINESS DOING $2,000,000 TO WHOLE- 
SALE & RETAIL MEAT FIRMS INCLUDED. 


ONLY SUBSTANTIAL PARTIES INTERESTED 
IN LONG LEASE NEED APPLY. 


BOX No. FR-198, 
THE NATIONAL PROVISIONER 
740 Lexington Ave., New York 22, N. Y. 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.O.B. shipping points, 
subject to prior sale. 


Write for Our Weekly Bulletins. 


COMPLETE SAUSAGE KITCHEN: 
Excellent condition, available for sale 
Sal- 


because of liquidation of Estate. 
able separately or as unit. 








1—SILENT CUTTER: 43-B, Buffalo, 250 
Ib. cap., with motor & starter $1,150.00 
1—MEAT MIXER: 32, Buffalo, 400 Ib 
cap., With motor 575.00 
1—-STUFFER: 300 Ib. Boss : 
STUFFER: 200 lb. Oppenheimer 250.00 
1 AIR COMPRESSOR: for above Sausage 
Stuffer 350.00 
1-—-SAUSAGE STUFFING TABLE: stain 
less 150.00 
1—GRINDER: 2366-B, Buffalo, with motor 
and starter ..... 775.00 
1—FAT CUTTER: 1% HP motor 425.00 
1—SCALE Toledo, platform, 250 Ib. dial 315.00 
1—DIP TAN 75.00 
1—-SCALE Computing, like new 175.00 
1—KETTLE: steam jacketed, 50 gal 75.00 
4+-SAUSAGE STICK HANGING TRUCKS 
each 40.00 
2—-SAUSAGE MEAT TRUCKS each 35.00 


Also miscellaneous supplies and equipment 


Sausage & Smokehouse 
STUFFER: Buffalo, 400 Ib., recond 
. new stuffer cocks $ 
S 2002, complete 
valve assembly, 


7584 
850.00 
7513 toss, 
with NEW auto 
new piston & valves, exec. cond 
SILENT CUTTER toss 80-A, 
375 Ibs., with self unloader, 
starter, 3 sets of knives, 


595.00 
7570 cap 
motor & 
exec. cond 

come . reduced to 
HAM & BACON TRUCKS: new gal 
vanized, deep body, with pneumatic 
rubber tired wheels.... each 


Rendering and Lard 


COOKER: Dry rendering, 5x? 
with 25 HP motor, 3/60 chain 


2,500.00 
6332 


75.00 


7761 Boss, 
220, 
$1,400.00 
, complete 
size 8” x 
2,7 


7746 Boss, 300 ton, 14” 
with Union Steam Pump 
Soe 

HYDRAULIC PRESS 

500 ton HPM complete 
hydr. pipe 


. ° 50.00 
6613 NEW, Globe 
with pump, 
and all fittings 6,2 


Refrigeration 
COMPRESSOR York, 
10 x 10, V-belt drive, 
with 13 groove fly-wheel 
and 13 V_ belts, thoroughly over- 
hauled, in Ist class working cond 
AMMONIA COMPRESSOR: York, 8 
x 8, with 40 HIP motor, receiver 
tank, starter, set of V-belts, & misc 
fittings 


Killing Floor &C utting 
FLUSHING MACHINE 12 steel 
feeder tubes, Speedex Casing & 
Flusher Head, used very short time.$ 
BEEF DROPPER: NEW 
CARCASS WASHER: Two cylinder, 
high pressure, Ser. 2 GS 1004-5758 
ENTRAIL WASHER: NEW, Globe 
30” x 16’, with motor & starter 1 


Miscellaneous 
LABELER: Burt, Model 2A, for 8 
oz to #3 cans, electrically equipped, 
in good operating condition 
KETTLE: 300 gal. steam jacketed 
stainless steel, tested for 90 lo 
working pressure, never used or uh 
crated, with safety and outlet valves 
GENERATOR: 00-8 General Ozone 
Corp. with air filter, cylinders, pump 
& motor (piping & valves available), 
suitable for rendering and food proc 
essing plants and restaurants, also 
dog food, fish oil, ete., plants 2,000.00 
HOG GAMBRELS: 6900 pes., special 
wood hog gambrels 24” long, 6%” 
centers, special price entire 


50.00 


AMMONIA 
High Speed, 
360 RPM, 


5,000.00 
7549 


2,250.00 
7169 


250.00 
7204 338.00 
7406 
200.00 
6638 


500.00 


495.00 


900.00 
7786 


770 


$.19 each 
100 & over—$.18 each 
LOAF MOLDS: (550) Thiede, Alum. 

4x 4x 11, very good cond........ each $3.50 
Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
offerings of surplus and idle equipment are 
solicited. 


BARLIANT AND COMPANY 
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In Used, Rebuilt and New Packing House 
Machinery, Equipment and Supplies 
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Playwright George Bernard Shaw proclaimed himself still in 
the ranks of a vegetarian recently and added, “It’s nobody’s 
business what I eat.’”’” Shaw was asked by International News 
Service about an account in the magazine American Vegetarian 
that he indulged in a “‘serious violation of the vegetarian code of 
ethics,” and further asserted that Shaw took liver injections. 
Indignantly, Shaw replied, “I took liver injections when I got 
pernicious anemia at a very advanced age. And they very 
nearly killed me.” Some attribute Shaw’s refusal to eat meat 
to a quip made to him by the late actress Ellen Terry, who is 
said to have told him, “Bernard, if you ever had a lamb chop, 
no woman would be safe.”’ 


x *k * 


A live goat plays a small part in one scene of the Broadway 
hit, “Mister Roberts.” Opening night in Baltimore, the goat 
had an accident, much to the audience’s amusement. Afterw ard, 
at a party for the cast, a dignified matron asked one of actors: 
“And have you trained your goat to do that every night?” 


xk *k *® 


The University of Minnesota college of agriculture | oar come 
up with a report which indicates that domestic : as 
humans—suffer from insomnia. The “contented” cow is not 
too sound a sleeper and horses often worry when removed from 
familiar surroundings and friendly stablemates and may go for 
weeks without lying down. They do of course catch a few winks 
while on their feet. Sheep, the neurotics of the domestic animal 
kingdom, keep an ear cocked while asleep and poise on the 
alert. Only the pig is a good sleeper. H. G. Zavoral, animal 
husbandman at the university, suggests that the grunty snores 
of pigs serve as music to lull pen-mates to sleep. 


xk * 


The staff was playing quiz games the other day—(we alter- 
nate with Charades), someone came up with, “What is a ham 
actor?” “Maurice Evans,” we chorused, but delving deeper into 
the matter we came up with the outstanding fact that, while 
hams and acting refer to untalented amateurs, it seems that in 
the olden days burnt cork makeup was removed with ham fat. 
Thus actors earned for themselves the name of ham actor, that 
is, if we have to be explicit. 


x *k * 


A friend of ours writes us that recently he took his city-bred 
girl friend to a restaurant. That in itself is nothing unusual 
except that the restaurant on this occasion was strictly western 
style. All went well until the girl excused herself, and left the 
table. In a minute she was back. “John”, she whispered to our 
friend, “you'll have to help me. Am I a heifer or a steer?” 


Page 66 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





.First Cover 


Afral Corporation 
‘Third re: 


Allbright-Nell Co., The.... 

Ames Iron Works.......... 

Barliant and Company 

Batavia Body Company, Incorporated. 
Bemis Bro. Bag Company 

Buildice Company, Inc 


Capitol Livestock Co 

Carnegie-Illinois Steel es 

Central Livestock Order Buying Company 

Cincinnati Butchers’ Supply Co., 

Cincinnati Cotton Products Co. 

Cleveland Cotton Products Co., 

Cudahy Packing Company, The 

Daniels Manufacturing Co... 

Diamond Crystal Salt Division General Foods Corporation. 
Dippel, C. E., & Company, Inc. ; : 
Dupps, John J., Co 

Fairbanks, Morse & Co... 

Fearn Laboratories, Inc... 

Felin, John J. & Co., Inc. 

Fowler Casing Co., Ltd., The. 

French Oil Mill Machinery Co. 


Gair, Robert, Company, Inc.... 
Gaylord Container Corporation. . 
Girdler Corporation, 

Glidden Company, 

Globe Company, The 

Goodyear Tire & Rubber Co., 
Great Lakes Stamp & Mfg. 
Griffith Laboratories, Inc., 
Grueskin, E. N., C 


Ham Boiler eenetion 

Heekin Can Co. ida cai ae 
Holly Molding Devices, Inc.. 
Hunter Packing Company. we 
Hygrade Food Products Corp. 


International Business Machines Cenpenetion 
Jamison Cold Storage Door Co. 


Kahn’s, E., Sons Co., The........ 
Kellogg, Spencer and Sons, 
Kennett-Murray & C 


Leisenheimer, George, Co... 
Leland Detroit Mfg. Co.... oF 
OGe, BOCE, Be Ga, BRC. cc cscccvces 


Marathon Corporation , 
Mayer, H. J., & Sons Co., 
McMurray, L. ., mee... 
Mercury Manufacturing Co 
Meyer, H. H., Packing Co., 
Midland Paint . Varnish Co. 
Milburn Co., 

Milprint, Inc. 


Omaha Packing aesieun jdt kt ce le add aiate 


Pacific Lumber Co., The. 
Philadelphia Boneless Beef Co., 
Pliofilm . 

Preservaline ‘Manufacturing Co., The. 


Rath Packing Co 


Schluderberg, Wm.-T. J. Kurdle es. 
Shellmar Products Corp 

Simmons Dairy Products 

Smith’s, John E., Sons Company 
Southeastern Live Stock Order Buyers 
Sparks, Harry L. & Company 
Specialty Manufacturers Sales Co 
Standard Casing Co., Inc............ 
Standard Conveyor 

Stange, Wm. J., Company 

Stedman’s Foundry & ties Works. 
Sucher Packing Company, The 
Superior Packing Company 


Transparent Package Company....... 


Union Pacific Railroad 

Union Special Machine Company. 
United Board & Carton Company.. 
U. S. Slicing Machine Company... 
United States Steel Corporation 


Wilmington Provision Co : 
Wirebound Box Manufacturers Association. 
Worthington Pump & Machinery Corporation. . 


Zonolite Company 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 


—— 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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